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For Stationary and Air Conditioned Houses 


Throughout the country, the news spreads that 
Buffalo Smokemasters save in smoking time...im- 
prove the flavor and quality of the finished product 
...and cut the consumption of sawdust used by as 
much as 70%. Fully automatic, the Buffalo Smokemas- 
ter holds six to eight hours of dampened sawdust. 
Smoke volume and density is completely and easily 
controlled. Filtered smoke, free from soot and fly ash 
can be piped to as many as four stationary or air con- 
ditioned smoke houses. Write, today, for details... find 


out how you, too, can save with Buffalo Smokemaster. 


Buffalo Smokemaster — 


Saves in Smoking Time and Sawdust — 


PLANTS REPORT... 


“We have used this machine for fifteen 
months and found it does a particu- 
larly good job on our air conditioned 
Smoke House. We have ample density 
at only a fraction of our former cost. 
In addition, we have acceleration and 


control.” 
George Kern & Son, Inc. 


George W. Kern, Pres. 


“Our Smokemaster is working very sat- 
isfactorily, and its performance is very 
pleasing to us’. 

Peters Packing Co., Inc. 
E. E. Peters, Jr. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 





Sales and Service Offices in principal cities 


Buffalo QUALITY SAUSAGE MAKING MACHINE 
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\ NEW. IMPROVED LINE, OF 
ARON BODE WEDGE Gate VALVES 


ay For 125 Pounds Steam, 200 Pounds Water, Oil or Gas 


Advanted design throughout these valves increases adaptability 
for service and minimizes maintenance in severest usage. Made in 
all types: Non-Rising Stem...Outside Screw and Yoke... Quick- 
Opening .. ‘Underwriters’ Patterns ... Marine Cargo Oil System 
Valves. Also in Alloy Cast Iron. Flanged, screwed, or hub ends. 

Catalog giving ¢o t€ Specifications on the entire line is 


available from yout ine: ell or by mail request. 


NEW FEATURES UL UKE 1 


. malleable iron hand- gre 


Wheel. 


Easy lubrication fitting in 
yoke sleeve. 


Malleable iron ball-type 
gland flange with swing 
eye bolts. 


Renewable shoulder-type 
stem hole bushing. 


More bolts of smaller diam- 
eter in body-bonnet joint. 


Full length "V-section” disc 
guides. 


Solid web-type disc with 
tee-head stem connection. 


ttraight through ports. Re- 
ble seat rings. 


or All-lron. 


oo CRANE 


VALVES = Seeeeencs - Fire += PLUMBING +- HEATING + PUMPS 
NATION-WIDE SERVICE THROUGH BRANCHES AND WHOLESALERS IN ALL MARKETS 
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* 
One of 4 major savings 
by 
The LIXATE PROCESS 
is that you 


save all costs 


for dissolving salt 
* 


F YOU DO NOT now use The 
Lixate Process in your meat 
packing plant, it may be because 
you do not know that it produces 
crystal clear, pure brine from 
Sterling Rock Salt at really sur- 
prising savings. The Lixate 
Process is making its remarkable 
savings in many plants of the 
leading quality meat packers of 
the country. Even beyond this 
widespread endorsement of Lix- 
ate savings, you can see for your- 
self, by the diagram here, how 
The Lixate Process can make at 
least 4 big savings: 

















1. Lower labor cost for handling salt. 

2. No labor or power cost for mixing brine. 

3. Reduced labor cost for distributing brine. 

4. Savings in salt, reported by users to be as high as 10% to 
20% and even more. 


Read the diagram. (1) Salt is placed in storage or in a hopper 
above the Lixator, and need not be handled again because it flows 
down by gravity. (2) Water enters through a spray nozzle at the 
top under automatic control. As water flows down, it dissolves 
the salt and becomes fully saturated brine. (3) Fully saturated 
brine, self-filtered and crystal clear, rises through a collecting 
chamber and flows to a storage tank, from which it can be piped 
by gravity, or pumped, to any part of the plant. (4) Automatic 
operation saves waste—reducing the amount of salt required by 
10% to 20% or even more. 


Using recommended grades of Sterling Rock Salt, The Lixate 
Process makes a superlatively pure brine that is crystal clear. It 
is bacteriologically clean and chemically pure far beyond the 
minimum requirements of the most critical food packers and 
pure food authorities. It is uniform—for it is always fully satu- 
rated—and can be readily reduced to any lower Salometer strength 
by simple gauge marks in the storage or mixing tank. It is ac- 
tually costing money every day you are without this process. Wait 
no longer. Write now for a free copy of The Lixate Book. 


STAHL-MEYER, INC., New York, N. Y. 


This is the third installation of The Lixate Process made by this 
backer of meat products that are nationally known for high 
quality. This installation is in the company’s plant at 172 E. 
127th St., New York, N. Y., and is the second installation at this 
plant. A third Lixator is in use at the plant of this company’s 
Louis Meyer Division in Brooklyn, N. Y. 


* * * 


@ SALT FOR EVERY PURPOSE 


The Lixate Process is one of many contributions to industry, devel- 
oped by the Research Department of International Salt Company, 
Incorporated. Every type, grade and kind of salt used in the meat 
packing industry is produced by International. Three modern plants 
and three great mines produce all grades of granulated or vacuum 
evaporated salt, flake or grainer evaporated salt, and Rock Salt. Inter- 
national’s Advisory Service will place the benefit of its long experi- 
ence and extensive research at the service of any user of salt or salt 
brine. You are invited to submit any problem with no cost or obligation. 


@ WRITE FOR THIS BOOK 


How many gallons of water are there in 100 gal- 
lons of saturated brine at 60° Fah.? How many 
gallons of water in the same amount of saturated 
brine at 38° Fah.? These are but two of many ques- 
tions answered at a glance by the copyrighted 
International brine tables in The Lixate Book. This 
useful book should be on every meat packer’s desk. 
Write for your free copy today. 


TLULXATE Zeeess 


REG. U. S. PAT. OFF, 


for making brine 
INTERNATIONAL SALT COMPANY, Inc., SCRANTON, PA. 


SALES OFFICES: New York, N. Y. * Buffalo, N. Y. « Philadelphia, Pa. « Boston, Mass. * Baltimore, Md. + Pittsburgh, Pa. « Newark, N, J. * Richmond, Va. 
New Orleans, La. + Cincinnati, O. ¢ St. Louis, Mo. 
REFINERIES: Watkins Glen, N. Y. « Ludlowville, N. Y. « Avery Island, La. * MINES: Retsaf, N. Y. « Detroit, Mich. + Avery Island, La. 
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Pages from @ youn q Agent’s note book. 


Janet, 1941 
Thought I'd conduct my own “Information Please” 
program today, ask myself some questions, and set 
down the answers. Here's the first one: 


@ QUESTION How many papers does an up-to-date packing house buy? 
ANSWER Basically, only seven. If you count different weights, colors, etc., a good many more. 
@ QUESTION What are those seven? 


ANSWER 1. Genuine vegetable parchment; 2. Waxed; 3. Greaseproof; 4. Wrapping; 5. Oiled; 
6. Glassine; 7. Rag ham. 


@ QUESTION I suppose it’s too much to hope that | can get all these from one source of supply? 
Boy, that would save a lot of worry and correspondence and freight. 


ANSWER Yes, but I’m closer than | thought. One firm actually makes the first five out of 
the seven. 


@ QUESTION What outfit is that? 


ANSWER That's easy. | remember when Charlie was breaking me in as a buyer. “You can sit 
easy on one thing, son,” he told me. “When a requisition comes through for paper, 
it’s ten to one that KVP can take care of 90% of your requirements. If every supplier 
knew his stuff like that outfit, a buyer's job here would be pretty soft.” 


@ QUESTION What does KVP stand for? 


ANSWER That's the easy way to say Kalamazoo Vegetable Parchment Company of Parchment, 
Kalamazoo, Michigan. They've been called “The World’s Model Paper Mill.” Charlie 
told me he used to think they were bragging, until he went over to see them. Said 
the plant was as clean as a food factory. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT + KALAMAZOO + MICHIGAN 
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“AND RIGHT HERE 
WE BROUGHT OUT THAT 
NEW CONTAINER 
AMERICAN CAN 
DEVELOPED FOR US.” 


“IT HELPS A WHALE 

OF A LOT TO HAVE 

THE RIGHT PACKAGE, 
DOESN’T IT?” 








a. Can’s research laboratories, and engineering 


and development staffs, are searching constantly for ways 
to help increase sales of a wide variety of products ... 
through better quality- protection . . . through greater 
convenience and popular appeal. We may have ideas you 


can use to stimulate sales. Write us your problems today. 


AMERICAN CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 
104 SO. MICHIGAN AVE., CHICAGO: 111 SUTTER ST., SAN FRANCISCO 
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Whether 
its 
Apples 


or 





Sun-Ripened Fruit — with 
Natural ‘‘Casings“’—Nature’s 
way of producing real flavor 


Sausages... 








INGS MEAN REAL FLAVOR 


hen you 


NATURAL CAS 


aste. That's what you get W 
Natural Casings. 
od 


sausage t 


Armour’s Natural Casings Help buy Armour’s 
Produce Finer Sausage Flavor! Of course, that’s only one of many £° 

things about Armour’s Casings. They're strong ; 

and uniform. And elastic enough to cling 

s will al- 


ets 
he meat—so your sausage 
fresh. Next time you 


« Armour 


1 outer covering of fruit | 
the sun’s rays penetrate and produce a warm, 
rich flavor. You want 4 sausage casing that 
will act the same way — one that will allow 
the smoke to penetrate and produce a real 


firmly to t 
ways look attractively 
order casings, call the neares 


Branch. You'll be glad you did! 


@ The natura 
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Mayer Emphasizes 
Importance of Ad 
Drive to Farmers 











MPORTANCE of the livestock and 

meat industry to the economic wel- 
fare of Wisconsin and to the producers 
of that state, was outlined by Oscar G, 
Mayer, president, Oscar Mayer & Co., 
Madison, Wis., at 
the University of 
Wisconsin, W ed- 
nesday night, Feb- 
ruary 5. Mr. Mayer 
appeared at the 
University in con- 
nection with the 
“Meat Day” pro- 
gram of Farm and 
Home Week. 

In pointing out 
tht Wisconsin 
farmers received 
approximately 
$233,000,000 for the 
sale of livestock 
and livestock prod- 
ucts in 19389—tthe fourth ranking state 
in the country in this regard—Mr. 
Mayer explained how important the na- 
tional advertising and sales campaign 
of the meat industry is to Wisconsin 
livestock producers. In discussing the 
campaign, he told producers that with 
the loss of export markets the sale of 
meat and meat products will depend 
on the consumer demand in the domestic 
market. The advertising campaign is an 
educational campaign of a long-time 
duration developed to show housewives 
why more meat should be included on 
more tables more often. 

As the campaign progresses, and as 
the value of meat becomes more ap- 
parent to America’s consumers, the 
value of livestock also will become 
greater, Mr. Mayer pointed out. He 
asked Wisconsin livestock producers to 
do all in their power to co-operate in the 
national advertising campaign in order 
to promote a further interest in their 
own localities. 

A complete presentation of the ad- 
vertising campaign was made earlier in 
the day by members of the staff of the 
American Meat Institute. This presenta- 
tion is one of a series which is being 


O. G. MAYER 


given to livestock producers throughout 
the Midwest. In addition to the presen- 
tation at the University of Wisconsin, 
there have been others at the Uni- 
versity of Minnesota, Ohio State Uni- 
versity, Michigan State College and at 
the Kansas State College of Agricul- 
ture. 


Similar presentations will be made at 
the Farm and Home Week programs at 
the Iowa State College of Agriculture 
and Mechanic Arts, February 13; the 
University of Missouri, February 24, 
and a later one to be given at the Uni- 
versity of Nebraska. 


DECEMBER EMPLOYMENT UP 


Unemployment in the United States 
was decreased by 104,000 persons from 
November to December, and totaled 
6,961,000 for December, according to 
preliminary estimates prepared by the 
Division of Industrial Economics of 
the Conference Board. Total employ- 
ment in the nation in December was 
48,413,000, including the military forces, 
but excluding persons on state or fed- 
eral relief projects. 


During the period from November, to 
December, there was a drop of 589,000 
in the number of agricultural workers. 
This was somewhat greater than the 
usually expected decrease. Offsetting 
this drop were larger than normal in- 
creases of 436,000 persons employed 
in trade, distribution and finance, and 
addition of 177,000 persons in the serv- 
ice industries. 


STAMP PLAN IN FEBRUARY 


During February vegetable shorten- 
ing labeled “Made Entirely from 
Domestic Vegetable Oils” will be pur- 
chasable with blue surplus food stamps 
in several areas in the South, according 
to an announcement by the Surplus 
Marketing Association. The areas where 
vegetable shortening may be obtained 
under the stamp plan are: Dallas, Tex., 
and all of Dallas county; Houston, Tex., 
and all of Harris county; Memphis, 
Tenn., and all of Shelby county, and 
New Orleans, La., and all of Orleans 
parish. 

All pork (except that cooked or 
packed in metal or glass containers) and 
lard will also be available nationally 
during February under the Stamp plan 
for distribution of surplus farm prod- 
ucts. 


Swift Internacional Kept 
Earnings Stable in 1940 


Harry McLerie, president of Com- 
pania Swift Internacional, has an- 
nounced that preliminary estimates in- 
dicate that the 
company earned in 
the year ended De- 
cember 31, 1940, 
approximately 14,- 
700,000 Argentine 
pesos, or 9.80 Ar- 
gentine pesos per 
share, compared 
with 14,813,912 Ar- 
gentine pesos, or 
987 Argentine 
pesos per share, 
during the previous 
year. The value of 
the peso on De- 
cember 31, 1940, in 
terms of U. S. 
currency was 23.70 cents. Dividends 
totaling $2.00 U. S. per share were paid 
during the year. 


“The net income,” said Mr. McLerie, 
“for 1940 was slightly less than that 
of the previous year, and in view of 
unsettled world conditions is considered 
satisfactory. 


“Since the outbreak of the European 
war the company has furnished large 
supplies of refrigerated and canned 
meats to Great Britain and her Allies. 
New contracts have recently been com- 
pleted on a profitable basis. 

“We have lost some business in Con- 
tinental Europe due to abnormal con- 
ditions,” the Swift Internacional presi- 
dent added. “While it is not possible 
to forecast the course of events, the 
company is in position to take full ad- 
vantage of any increased demand for 
its products.” 


H. McLERIE 


Puerto Rico Bought More 
American Pork During ‘40 


Puerto Rico’s purchases of pork prod- 
ucts from packers in continental United 
States last year were the highest since 
1982, totalling 25,970,000 lbs., or 15 per 
cent more than in the year before, ac- 
cording to a statement by the Puerto 
Rican Trade Council. Lard shipments 
to the territory amounted to 30,030,000 
Ibs., a decrease of 9 per cent compared 
with the preceding year, the council 
said. 








HOW ONE PACKER 


By A. G. MAUER 


Treasurer, Merkel, Inc. 


HEN it comes to questions of 

office operation, a meat-packing 

concern is little different from 
any other business of similar size. Con- 
sequently, we probably were not unique 
in finding that with the advent of new 
and increasing government require- 
ments as to social security, wages, 
hours, and payroll information, payroll 
preparation and disbursement were be- 
coming a serious operating problem with 
some real headaches. 

We have 550 employes on the average 
—365 working in the 28 departments of 
our meat-packing plant and main office, 
and 180 in the 39 stores throughout the 
metropolitan area. All except about 90 
office employes and executives are on an 
hourly basis. Everyone is paid weekly 
with payments on Tuesday for the week 
ending the preceding Saturday. The 
main office and plant staffs are paid by 
check, while store clerks, because they 
are shifted from store to store to help 
in rush periods, are paid by the store 
managers for whom they work. 

It once was no problem at all to have 
our entire payroll computation, prepara- 
tion and records handled by two clerks, 
although under the old system our earn- 
ings records were sketchy and we did 
not attempt to provide our employes 
with complete statements of the com- 
putation of their pay checks. 

When new regulations became effec- 
tive at the first of the year, it soon 
became evident that we were falling 
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THREE POSTINGS 


Placing the check (with 
payee filled in by Ad- 
dressograph), payroll 
statement and individ- 
ual earnings record in 
her machine, the oper- 
ator makes a gross earn- 
ings computation by cal- 
culator and posts the 
hourly rate, regular 
hours, overtime, gross 
earnings, deductions, 
net amount and check 
number on all three 
forms in one operation. 


Eased Payroll Preparation 


hopelessly behind in posting individual \ ploye, earnings record, 


earnings records and payroll statements. 
About all we could do was to get checks 
out to the employes properly computed. 
For as matters now stand, it is neces- 
sary to make a minimum of seven en- 
tries for each employe and as many as 
eleven entries for some. These entries 
are necessary to record overtime hours 
and computation of gross pay as well 
as to list deductions for social security, 
laundry, union dues, and other purposes. 
It means posting some 5,000 entries a 
week, or if the three necessary records 
—check stub for information to em- 
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TWO SECTIONS OF MERKEL PAYROLL CHECKS 


Checks are run through Addressograph to imprint them with employe’s name and num- 

ber. Employe’s earning statement (below) is posted manually in one operation with 

company payroll statement and individual earnings record. The amount and signature 
are then filled in on check by machine. 
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and payroll 
statement—are each included as a sep- 
arate posting operation, it means three 
times that many, or 15,000 entries 
weekly. 


Naturally, we turned to machines as 
the answer to our problem, for while 
the initial cost of machines might seem 
pretty high when related to 550 people, 
we figured it might be justified by sav- 
ings in operations. Even though the 180 
store employes are paid in cash, the 
same records must be maintained for 
them, and eventually they will probably 
be brought into the complete system 
now used in the head office. 


Good System Found 


By good fortune we found that an 
efficient method was possible without 
a heavy machine investment through 
the Form-Master system for payroll 
preparation, which had been developed 
by a leading check manufacturer and 
which was offered to us for experi- 
mental purposes. As the test has proved 
more than satisfactory and as the sys- 
tem is now available on the market, per- 
haps it would be of benefit to others to 
describe how we adapted the Form- 
Master to our needs and how we now 
operate our payroll department. 


As I have indicated, the principal 
objective was to perform all necessary 
bookkeeping detail imposed by present 
conditions as efficiently as possible. Nat- 
urally, if we could post payroll state- 
ment, earnings record, and informative 
receipt for the employe in one opera- 
tion, it would cut our posting detail by 
two-thirds or one-half by eliminating 
one or perhaps two operations. 

This we have accomplished by the eX- 
pedient of utilizing uniformly spa 
forms for all three purposes, as well a8 
a novel but exceedingly simple posting 
mechanism. As the name Form-Master 
implies, this mechanism holds all three 
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forms in perfect alignment separated by 
a double roll of one-time carbon and en- 
ables manual posting of all forms simul- 
taneously. Our procedure built around 
this device is similarly economical and 
efficient. 

All main office employes, except exec- 
utives and office help, are required to in- 
dicate working time on time clock cards 
at the plant entrances, and to provide an 
accurate record of regular and overtime 
hours worked. Executives and office 
help who are on a weekly basis record 
their working hours on individual cards 
to assure conformance with the wage- 
hour law. 

Every employe is assigned a number, 
serially, by department and by rate of 


MERKEL INC. 


master to make one computation of 
gross earnings serve for a number of 
individuals, instead of repeating the 
computation as would be necessary if 
the segregation were not made. 


The first step in preparing the weekly 
pay checks is to run the payroll state- 
ment through the Addressograph ma- 
chine, after all corrections have been 
made in the plate file for any employes 
who have been absent for the pay pe- 
riod, have left the organization, or have 
been transferred to a different depart- 
ment. End stub payroll checks serially 
numbered by the manufacturer are 
withdrawn from the locked check con- 
tainer and likewise run through the Ad- 
dressograph machine twice—one run for 


merely a simplification of that used for 
hourly workers, and is mentioned sep- 
arately only to indicate that this is 
another operation which can be per- 
formed in advance. 


On Monday morning, time cards: are 
collected from each of the 28 depart- 
ments for hourly rate employes and are 
collated by employe number. The cards, 
run through the Addressograph before 
distribution to departments at the be- 
ginning of the week, are identical as to 
name and number with the payroll state- 
ment, earnings records, and checks. In 
the payroll department a clerk adds and 
computes normal and overtime working 
hours by day and for the week for 
each employe in the spaces provided on 
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PAYROLL STATEMENT AND INDIVIDUAL EARNINGS RECORD 
ABOVE.—Names are entered on payroll statement by running it through the Addressograph machine after all corrections have 
been made in plate file. Statement is made out at the same time employe’s receipt on check and earnings record are posted. 


BELOW.—Complete personnel data on each employe and weekly earnings over a 52-week period are shown on this sheet. Infor- 
mation shown for each week is posted at the same time payroll check is written. 





DOE JOS 


EPH JOHN 





(EMPLOYEE'S LAST NAME) 


Ste John's Place 


(MIDDLE NAME) 
(MARRIED WOMEN: GIVE MAIDEN FIRST NAME AND et LA 
e ” 


(FIRST NAME) 


T NAME) REGISTERED WITH 
» PUBLIC EMP. OFFICE 


Ss. S. NO. 


07 = 431 = 732 1062 


co. NO 





WHAT 
DISTRICT 





(STREET AND NUMBER) 


29 J UN E 7th 


(POST OFFICE) 


7th 


(STATE) 


Sr. 


2A Dresser 





(AGE AT LAST BIRTHDAY) 


GEORGE JOHN DOE 


(DATE OF BIRTH: (MONTH) 


(pay) (YEAR) (PLACE OF BIRTH) 


JOSEPHINE BROWN 


(PRESENT DEPT.) (TYPE OF woRK) 





(FATHER’S FULL NAME) 
sex: mace M AL E remace 


(MOTHER'S FULL MAIDEN NAME) 


cotor: wHite WH I TEvecro OTHER 





(CHECK ~Y WHICH) 


GOOD NONE 


(CHECK Y WHICH) 


5* 10" 17.0 ibe 29 


(sPECciFY) 


29 29 





(HEALTH) 


July 1, 1934 


PHYSICAL DEFECTS 


HEIGHT WEIGHT 


x 


YRS. IN STATE 


IN COUNTY IN CITY 


x 





(DATE LU 


(DATE EMPLOYED) 
EARNINGS 





EFT EMPLOY) 


(PREVIOUS EMPLOYER) 





(REASON FOR u EAVING) 





DEDUCTIONS 





RATE HOURS COMM. Gross 


ADVANCES LAUNDRY DUES 


YEAR 1941 
WEEK ENDING 


NET AMOUNT CHECK NO. 





to 6|00 


36 1\06 


£b\6/ 


JAN. 


23456 


4 





To 34\00 
7} 
































0 
7 















































pay. An Addressograph plate is made 
up for each with the employe’s name, 
social security number, employe num- 
ber and rate of pay. The plates are 
then filed by the department in nu- 
merical order. 


The serial numbering by departments 
and rate of pay assists materially in 
collating time cards and in computing 
weekly pay, especially as the majority 
of the staff work the same number of 
hours, and if there is overtime, it is very 
apt to be uniform for the entire classi- 
fication of workers in the department. 
Thus, it is often possible for the pay- 


writing the stubs and the second for the 
checks. 


Individual earnings records, also filed 
numerically by department, are then 
pulled from the earnings record file. All 
of this preliminary preparation is done 
early in the pay period to avoid a last 
minute rush after the time cards, fully 
filled out, have been delivered to the 
paymaster. 

The second step in our payroll pro- 
cedure is the preparation of checks for 
all salaried personnel, since weekly 
rates are known and there is no pro- 
vision for overtime. This operation is 
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the time card. The footings are checked 
in our accounting division and the cards 
are then turned over to a second clerk 
operating the Form-Master. 


This clerk has inserted the payroll 
statement in the posting machine and 
has on his desk the earnings records and 
checks stacked in numerical order by de- 
partment. In one quick operation he 
verifies the name and number of the 
form on the top of each pile with those 
on the time card, places the forms in po- 
sition in the machine, and makes the 
gross earnings computation by calcu- 


(Continued on page 39.) 
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Why Ho g Production Should be 


High and Cattle Kill Expanded 


HE basis and supporting facts for 

suggestions by Secretary of Agri- 
culture Claude R. Wickard that “farm- 
ers have an opportunity to increase 
their income from hogs by increasing 
production (number of pigs raised) 
above the level now indicated,” and 
that farmers and ranchers “would do 
well to market more cattle” during the 
period of strong demand “rather than 
té hold back increasing numbers of 
breeding stock,” were analyzed recently 
by the U. S. Bureau of Agricultural 
Economics. 

The bureau stated in its report: 


“If no change occurred in consumer 
buying power and in consumer demand 
for meats in 1941 and 1942, a decrease 
in hog marketings in these years would 
be the only way by which farmers could 
receive prices for hogs higher than the 
low level of 1940. Certainly a continua- 
tion of such low prices is undesirable. 
But with large increases in industrial 
production and employment now being 
brought about by the defense program, 
consumer incomes in 1941 will be sub- 
stantially larger than in 1940. 


“Hog prices in 1941 will be higher 
than prices in 1940, not only because 
of the decrease in marketings (result- 
ing from the reduced 1940 pig crops), 
but also because of the improvement 
in consumer demand. Because of the 
prospects for further improvements in 
consumer incomes in 1942, hog prices 
next year probably will average higher 
than this year—even with no change in 
market supplies. But with a further 
decrease in marketings in early 1942, 
prices of hogs again will be increased 
by reduced marketings as well as by 
increased demand. 


Encourage Tardy Expansion 


“Relatively high hog prices in 1942 
might stimulate a large increase in the 
number of pigs raised in 1942, and per- 
haps in 1943. And it is possible that 
when these pigs are ready for market in 
1943 and 1944, consumer demand will 
not be so strong as in either 1941 and 
1942. Hog prices in 1948 and 1944 might 
be lowered because of greatly increased 
supplies as well as weaker demand. 


“In view of all prospects and in the 
interest of a fairly stable level of hog 
production at prices satisfactory to 
farmers and consumers, the Secretary 
of Agriculture indicated in his state- 
ment of December 26 that a 1941 spring 


decrease for a period of about the same 
length. . . . In periods of increasing 
numbers, farmers withhold breeding 
stock from market . . . in periods of 
decreasing numbers marketings of cat. 
tle for slaughter are usually large, espe. 
cially in the first part of the period, 
“With feed supplies plentiful in most 
areas and with prospects for a con- 
tinued high level of cattle prices, cattle 
numbers probably will increase further 
in 1941 and in the following two or 
three years at least. It is not unlikely 
that the 1934 peak of 74 million head of 
cattle will be exceeded before a down- 





Number of 
Cattle on 
Farms 
Jan. 1 
million head 


Total 
Slaughter 
of Cattle 
and Calves 
1,000 head 

19,679 

19,812 

21,488 

24,947" 

24,351" 

23,860 

23,195 

23.500 


under the drought program in 1934 and 1 





TRENDS IN CATTLE NUMBERS, KILL AND PRICES 


*Does not include about 6 million ane cattle and calves slaughtered for relief distribution 


Price of 
Beef Cattle 
Received by 

Farmers 

dollars 
9.52 
4.25 
3.75 599 
4.13 815 
- 1,062 
. 1,144 
1,275 


Cash Farm Non-agricultural 
Income Income Payments 
from Cattle in the 
and Calves United States 
million dollars billion dollars 
1,556 
621 








pig crop about the size of the 1940 
spring crop appears desirable. It was 
recognized, of course, that many farm- 
ers will not find it possible so late in 
the season to obtain or to hold back 
more sows or gilts that have been bred 
for spring farrow. But for those farm- 
ers who can make the adjustments, 
greater returns probably can be ob- 
tained by raising about the same num- 
ber of pigs this spring as last.” 


Cattle on Increase 


Support for the recommendation on 
cattle was stated by the bureau: 


“The number of cattle and calves on 
farms and ranches has been increasing 
since early 1938. At the beginning of 
1941, the total number probably will be 
about 71 million head. This is more 
than 5 million head more than at the 
low point in 1938, and it is only about 
3.5 million head less than the record 
high level reached in early 1934. 

“Changes in cattle numbers follow 
a fairly well defined cycle. In periods 
when cattle prices are relatively high 
cattle numbers usually increase, and in 
periods when prices are relatively low 
numbers decrease. Ordinarily numbers 
increase for six to eight years and then 





Pig Crop 
Spring Fall 


millions millions 


BESSSRA8 
Qader aye a 


«4 
«a 





TRENDS IN HOG NUMBERS AND SLAUGHTER 


Total 
millions 


78.0 


fF 
@ 


RAS 
Sere OL 


Hog-Corn 
Price 
Ratio 

bushels 


Inspected Average Price 

i Received by 
Farmers 
dollars 


og 
Slaughter 
millions 


45.6 
43.9 
26.1 
36.1 
31.6 
36.2 
41.4 
50.4 


7.90 11.6 
4.14 7.0 
8.63 11.3 
9.30 12.8 
9.47 11.0 
7.72 15.8 
6.23 13.4 
5.50 9.2 
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swing in the nation’s cattle population. 

“Total slaughter of cattle and calves 
in 1940 probably will be about 235 
million head. If numbers at the end 
of 1941 should be held at about the 
same level as at the beginning of the 
year (no increase or decrease), total 
slaughter this year would be about 26 
million head, or about 10 per cent 
larger than in 1940. 


“On the other hand, if numbers con- 
tinue to increase, total slaughter of 
cattle and calves in the next few years 
probably will not increase much from 
the 1940 level. But once a downswing 
in numbers gets under way (perhaps 
within the next five years), the annual 
slaughter of cattle and calves will ex- 
ceed 28 million head. This would prob- 
ably mean an increase of 20 per cent 
or more in beef and veal production 
from the 1940 level. 


Sharp Price Drop 


“Should this large increase in beef 
and veal production occur at a time 
when consumer demand for meats was 
being reduced, a sharp downward trend 
in cattle prices could not be avoided. 

“If cattle marketings should be in- 
creased in 1941 and 1942, the effect of 
the increase upon cattle prices probably 
would be offset by improvement in con- 
sumer demand. Cattlemen would be 
able to ‘sell a larger volume in 1941 
at something like 1940 prices—and the 
cash income to the cattle industry 
would be increased. Increased market- 
ings in the next two years would also 
mean little or no further increase m 
numbers. And when some decrease in 
consumer demand occurs as our defense 
program is completed, cattle numbers 
would not be at such a high level that 
increases in marketings would follow.” 
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MEAT VITAMINS— A\” AND ITS 
FUNCTION IN HUMAN DIET 


By C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 


IX. 


ITAMIN A, originally called fat- 

V soluble A, is, as the latter name 

indicates, found associated with 
fats. Fat solvents, used by the chemist 
in removing fatty materials from foods 
and other products will also remove 
more or less of the vitamin A. However, 
the vitamin is not a fat-like substance 
for it cannot be changed into soap by 
means of alkalies. In fact, one way to 
concentrate the vitamin A in fats is to 
saponify (make soap of) the true fats 
and then remove them, leaving the vita- 
min in the part which does not saponify. 

Much of the early work on this vita- 
min showed that the vitamin concen- 
tration was greater in the yellow fats 
than in the white fats in certain types 
of foods. Thus, butter was known to be 
a good source of vitamin A, while lard 
was usually almost devoid of it. This 
was not the case in other food products. 
For example, the liver oils were essen- 
tially colorless, but they were usually 
very rich in vitamin A. Later it was 
shown that the yellow color associated 
with vitamin A activity was due to yel- 
low pigments known as carotenes, a 
name derived from carrots which are 
rich in these yellow pigments. 

When certain of these carotenes are 
fed to laboratory animals, they supply 
all the animal’s needs for the vitamin. 
But the nearly colorless oils, such as 
liver oil are also excellent sources of 
vitamin A itself which is colorless. The 
final answer to this puzzle was obtained 
when it was.shown that alpha, beta, and 
gamma carotene, and the related cryp- 
toxanthine, are converted in the animal 
body into vitamin A. 


Carotenes into "A" 


In this conversion one molecule of 
beta carotene yields two molecules of 
vitamin A, while one molecule of any 
one of the others yields but one molecule 
of this vitamin. This is because beta 
carotene has two of the ring structures 
necessary for the vitamin, while the 
other products have only one each, the 
other ring being of a different kind or 
even absent. 


Vitamin A and the carotenes are built 
of carbon and hydrogen atoms, part of 
them being in a six-membered carbon 
ring and the others in a straight chain 
with two (or four) side links. Vitamin A 
has but one atom of oxygen and none 
of nitrogen, chlorine, or any other ele- 
ment. The structure of vitamin A, as 
well as that of beta carotene, is shown 
above. i 


4 


It will be noted that beta carotene is 
twice as big as vitamin A and that the 


general structure of the two is identical. 
Consequently, by breaking the beta 
carotene in half and adding one mole- 
cule of water (H.OH) to each freed end 
carbon, one can obtain two molecules 
of vitamin A. This happens in the body 
when beta carotene is fed, 

Beta carotene is by far the most im- 
portant and most widely distributed of 
the carotenes which can produce vita- 
min A. Carotene appears in plants dur- 
ing their active growth and is fre- 


a a 


tae C-CH: CH. C: CH.CH:CH. C:CH.CH 
Hye C.CH, 
Ne ae 
cha, 
H3C:C.CHg CH3 CH3 
H.C C-CH: CH. C: CH.CH:CH.C:CH.CH 
H2C C.CHs 
7 < aa 
CHa 


BETA CAROTENE 


quently associated with the green plant 
pigment known as chlorophyll. Vitamin 
A (or products capable of forming it) 
is found in green and yellow vegetables. 
It is also found in eggs, milk, cream, 
butter, liver, and yellow body fats such 


H3C: C. CHy CH, CHy 
MF C-CH: CHE: CH.CH:EN.E:eH.cH,0H 
H,c C. CH 
~~ 
CH, 
VITAMIN A 


as those of the beef animal. Cod liver 
oil is a rich source of vitamin A, and 
halibut liver oil is extremely rich in it. 
A very large part of the total vitamin 
A in animals is found in the liver. 

As is the case with other vitamins, 
vitamin A is necessary for the proper 
functioning of the animal body and for 
life itself. In its absence a typical eye 
disease, xerophthalmia, develops. The 
eyes become swollen and red and the 
lids become granular. 

An earlier sign of deficiency is a typi- 
eal night blindness (nyctalopia) which 
is promptly cured by the use of vitamin 
A or one of the carotenes which form it. 
If one’s eyes respond slowly to changes 
from light to darkness, especially at 
night, one may be suffering from a lack 
of this vitamin. The retina of the eye is 
normally rich in vitamin A, which is re- 
quired for the regeneration of the pig- 
ment visual purple, needed for proper 
and prompt functioning of the eye. Con- 
sequently, those suffering from this de- 
ficiency find their eyes recover slowly 
when exposed to bright lights at night. 
They are more or less blind for a few 
seconds after the exposure. 





The National Provisioner—February 8, 1941 


Deficiency of vitamin A also lowers 
the bodily resistance to infections and 
retards normal growth. Another sign of 
deficiency is an atrophy (lack of normal 
development) of the epithelial tissues. 
These are the tissues lining the eyes, 
nose, mouth, alimentary tract and other 
body cavities. At the same time there 
is an increase in the amount of a protein 
called keratin. This protein is normally 
found in relatively large amounts in 
hair, hoofs, horns, finger and toe nails, 
and skins and hides. There may also be 
adverse changes in the parts of the 
teeth that form the enamel. 


Human Requirements 


Since individual laboratory animals 
differ in their responses to the presence 
or absence of vitamin A, and human 
subjects also show variations, it should 
be remembered in discussing human re- 
quirements that it may be wise to allow 
for such variations by recommending 
somewhat more liberal amounts than 
would otherwise be the case. The re- 
quirements are usually stated in terms 
of U. S. P. (United States Pharma- 
copeia) units or International units, 
which are the same. One microgram 
(one millionth of a gram) of vitamin A 
is about equivalent to three such units. 

Authorities in this field have shown 
that human requirements vary with the 
age, weight, or other conditions of the 
person. Figures run from 18 to 35 units 
per kilogram (2.2 pounds). Perhaps 20 
to 35 units per kilogram is a better 
range to allow. This means that a 70- 
kilogram (154-lb.) person would need 
from 1,400 to 2,100 units daily. Some 
authorities allow as much as 3,000 units. 
The growing child may need more on 
account of its rapid growth and develop- 
ment; it is customary to allow 6,000 to 
8,000 units daily for the child. The preg- 
nant and nursing woman should also 
have a liberal allowance of about 5,000 
units daily. 


Vitamin A in Foods 


In a foregoing section of this article 
it was stated that certain foods are 
rather rich sources of vitamin A, while 
others are poor sources of this vitamin. 
In the opinion of many investigators, 
the actual vitamin content of foods may 
not be so important as the quantity ob- 
tained in the amounts customarily con- 
sumed at a meal or in a typical serving. 
For this reason the quantity of vitamin 
A obtained in a typical serving of the 
food has been selected as the basis of 
comparison in the accompanying table. 
Most of the figures are from a table 
assembled by the National Live Stock 
and Meat Board from available data. 

The vitamin A content of butter is 
given as 231 units in %-oz., which is an 
average serving. Oleomargarine made 
from animal fats and churned in milk 
contains as much vitamin A as does 
butter, according to Setter and Carlson 
of the University of Chicago. 

It will be noted that liver, cod liver 
oil, eggs, milk, butter, oleomargarine 
from animal fats, carrots and green 
(Continued on page 38.) 
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PLANT OPERATIONS 
Ideas for Operating Men 





FORECASTING TRUCK LIFE 


No packer or sausage manufacturer 
can determine offhand how many miles 
will be obtained from a new truck be- 
fore it is necessary to retire the vehicle. 
It may be ruined by an accident before 
it has operated 100 miles. It may be 
worn out at the end of 5,000 miles be- 
cause of inexpert care, or it may oper- 
ate 200,000 miles and still be im good 


4 | 4 30,000 


a 


F 40,000 


- 50,006 
F §0,000 
F 70,000 


F 80,000 
90,000 
100,000 


MILEAGE 


+ 150,000 


§ 
- 200,000 


EXPECTANT 


7 250,000 








+ 300,000 
Cc 


condition if it has been given proper 
attention and expert maintenance. 

So much depends upon care, there- 
fore, that a strict mathematical deter- 
mination of truck mileage is impossible. 
All that can be done is to build up an 
“average formula” based on actual 
average service under reasonably good 
conditions. 


The accompanying chart is based 
upon such conditions. It gives the mile- 
age which can reasonably be expected 
from a truck of any cost between $500 
and $10,000, and any capacity between 
1 and 10 tons. Simply lay a straight 
edge across the chart as indicated by 
the dotted line and column C imme- 
diately gives the “mileage expectancy.” 

For example, what is the mileage ex- 
pectancy of a 2-ton truck costing 
$1,000? Connect the 2 (Column A) 
with the $1,000 (Column B) and the 
answer is: “Nearly 63,000 miles”—in 
Column C. 

This chart is not based upon the 
“very best roads,” or upon the “very 
best care.” It should be possible to get 
even more than 63,000 miles from a 
$1,000, 2-ton truck, under the best con- 
ditions. Under poor conditions, such 
mileage cannot be expected. 

If you operate a truck you will prob- 
ably be interested in learning whether 
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you are “beating” this chart or whether 
it seems to forecast too high a mileage. 
Just lay a straight edge across the 
chart and check up on your record. 


LIGHTING REHABILITATION 


There has been a steady increase in 
the demand for more artificial light in 
many meat packing plants. In many in- 
stances this can be met only by the use 
of higher wattage globes, or with addi- 
tional lighting fixtures. In either case 
the lighting load is increased. 


The problems and expense involved 
in increasing light circuit carrying 
capacity have influenced many packing- 
house engineers to report unfavorably 
on lighting system rehabilitation. The 
objections have been most frequent in 
plants where light wire conduits are 
imbedded in concrete walls and ceilings, 
or where the conduit in use is too small 
to hold the additional wires required by 
the greater lighting load. 


Thin wall wire may enable many 
packers to increase lighting load with- 
out the expense involved in installing 
larger conduit. The insulation on these 
wires is of such a nature that less of 
it is required to obtain the necessary 
protection. The wire is code approved 
and meets all city requirements. Old 
wires may be pulled out and replaced 
with thin wall wire of greater carrying 
capacity, or by a greater number of 
thin wall wires. 

Three ordinary No. 12 wires with a 
combined carrying capacity of 4,000 
watts may now be used in a %-in. con- 
duit. Eight No. 12 thin wall wires may 
be used in %-in. conduit. These have 
a total capacity of 10,000 watts. 

Thin wall conduit is also being used 
extensively. This can be bent by hand 
and installed around bends and turns 
without kinking. It is light in weight 
and easy to handle. 


LOCATING HEATING COILS 


A National Provisioner subscriber 
writes: 

“We have an indirect heating system 
which supplies heat to the office during 
the cold months and air for ventilation 
during the summer. We wish to condi- 
tion the summer air and have asked 
two local contractors for suggestions 
and bids. One of them proposes to 
install the air cooling coils between the 
heater and the intake of the fan. The 
other suggests placing the heating 
coils between the cooling coils and the 
fan intake. Will both of these arrange- 
ments function satisfactorily?” 


The easiest way to remove moisture 
from air is to “freeze” it out. In order 
to “freeze” out, or condense, air mois- 
ture it is necessary to reduce the air 
temperature below the dew point tem- 
perature. Air below dew point tempera- 
ture would be too cold for use in an 
office. 


After air is chilled to remove mois- 
ture, it is tempered by passing it over 
heating coils and raising the tempera- 
ture to a point comfortable for office 
workers. For this sequence of air treat- 
ment it is necessary to place the heat- 
ing coils between the cooling coils and 
fan. 


LOADING DOCK AID 


Truck body floors vary considerably 
in their height from the ground, cre- 
ating a handling problem at the pack- 
inghouse loading dock, particularly 
when barreled meats and heavy orders 
are being loaded. 

Much of the loading difficulty can be 
overcome by constructing the dock at 
a height for convenient loading and 
unloading of the greater percentage of 
the vehicles which use it, and providing 
small inclined ramps for the smaller 
vehicles. Some packers have provided 
portions of their loading docks with 
concrete elevations onto which small 
trucks can be backed to bring body 
floors flush with the loading dock floor, 
but portable ramps, constructed of 
wood, are preferred by most packers. 
These inclined ramps are usually 8 in. 
to 10 in. wide and may be made any 
height. One is shown below. 
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See These NEW Beauties 


at the Nearest 
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Truck Dealer’s 











‘ 


| TUTTTTTTTTITT 
ateer ’ 


Peseeterestritiiy 












NEW BEAUTY, power and speed . . . new strength 
and endurance . . . new performance and economy 
. . . the New K-Line Internationals! 


Here is an ultra-modern product superbly quali- 
fied to advance the high reputation for performance 
that International Trucks have maintained for more 
than 30 years. 

New International-built truck engines drive 
these new Internationals. If you’re a truck man, 
the name Green Diamond Engine will soon be 
linked in your mind with greater power and per- 
formance, combined with greater fuel economy. It’s 
exclusively International! 

There are new double-anchor hydraulic brakes, 
sealed-beam headlights, longer easy-riding springs, 
safety glass throughout, a new all-stéel Safety Com- 
fort-Cab, and many other outstanding features. 

Ask the International Dealer or Branch to dem- 
onstrate these new all-truck trucks to your full sat- 
isfaction. Meanwhile, write for a catalog which 
will give you all the details about this great 
new International line. 


INTERNATIONAL HARVESTER COMPANY 


180 North Michigan Avenue Chicago, Illinois 
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SPOILAGE IN CURE 


An eastern processor reports trouble 
in curing beef briskets. He writes: 


Editor THE NATIONAL PROVISIONER: 

We recently cured a lot of 200 beef briskets pur- 
chased in Chicago and shipped East. The briskets 
were cured in 60-deg. brine and overhauled every 
seven days. At the end of three weeks the meat 
was removed from pickle and it was found that 
about 60 pieces had poor color and an offensive 
odor. We believe these briskets were bad before 
they went into cure. Can fresh, sound meat spoil 
while in pickle? Isn't it possible that this meat 
may have been chilled too soon after slaughter, 
thus smothering the body heat and causing bacte- 
rial development? 

First, it has been fully proved that 
meat cannot be chilled too rapidly after 
slaughter. The contrary is the case, All 
carcasses, as prepared on the slaughter 
floor, will contain some bacteria and 
there will also be some contamination 
from tools and apparatus employed in 
their slaughter. The more rapidly, 
therefore, the carcasses move into the 
cooler, the quicker will the growth of 
these micro-organisms be checked. 

Then, in the cooler, rapid and uni- 
form chilling further decreases the op- 
portunities for bacterial growth. It is 
good practice to chill hog carcasses in 
18 hours. Beef carcasses may take 24 
hours or longer, depending on their 
weight. It is possible that the packer 
who prepared this lot of briskets may 

‘not have done a first-class job of chill- 
ing. 

Since the enquirer says these briskets 
were shipped from Chicago there is a 
possibility that the temperature was not 
held sufficiently low during transporta- 
tion. This would be difficult to prove 
at this time. The briskets may have 
been delivered with a fairly high bac- 
terial count and yet showed little or no 
detectable signs of spoilage. 

A third factor could be the tempera- 
ture maintained in the curing cellar. 
This temperature should be uniform 
throughout the cellar and should aver- 
age around 38 degrees F. Investiga- 
tions have shown that certain bacteria 
become rather active in meat in cure 
when the temperature reaches 40 or 
42 degs. F. 

Had the meat been properly chilled, 
had it been shipped under proper con- 
ditions of refrigeration so that it did 
not warm up, and had the temperature 
conditions surrounding it during de- 
livery in New York and during cure 
been correct, there should have been 
none of the spoilage which was en- 
countered. Since it is not possible now 
to go back over this trail, one cannot 
diagnose the cause of the trouble. The 
enquirer can, however, install thermom- 
eters in various parts of his curing cel- 
lar, especially near doors and in remote 
corners where pockets of air may exist 
and so prove that the curing cellar 
temperatures are correct. 


A final word about the density of the 
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brine. Was it 60-deg. brine before add- 
ing the nitrate-nitrite mixture and 
sugar? It would seem to be desirable to 
have the brine of at least 60 degs. 
strength before adding the sugar and 
curing ingredients. Weaker brines are 
somewhat dangerous since they may not 
restrain bacterial growth. 


STORING CASINGS 


An eastern sausage manufacturer has 
been having some difficulty with natural 
casings he has been carrying in his 
storeroom. He writes: 

Editor THE NATIONAL PROVISIONER: 

Can you tell us how casings should be stored? 
What is done to them in overhauling? 

Casings should be stored in a cool 
room and overhauled at least once every 
30 days. The tierces dry out and hoops 
become loose when the product is car- 
ried in a dry, warm room. The product 
loses a great deal of its pickle or mois- 
ture and becomes dry. If casings are 
carried in this condition indefinitely, 











The Causes of and 
Remedies for 


SAUSAGE 


MOLD 


Mold and discoloration are 
troubles that bother every sau- 
sage maker. 


To eliminate spoilage, which 
may appear in one form or an- 
other, THE NATIONAL PRO- 
VISIONER offers its "22 Com- 
mandments for the Sausage 
Maker." 








For a reprint of these com- 
mandments send the following 
coupon with 10 cents in stamps. 


THE NATIONAL PROVISIONER: 
407 So. Dearborn 8t., Chicago, Ill. 


Please send me reprint on ‘‘22 Command- 
ments for the Sausage Maker."’ 


Enclosed find a 10c stamp. 














fermentation will set in. Such a situa- 
tion should be remedied immediately. 


When the product is found to be near 
fermentation it is good practice to re- 
move it from the tierces and wash in 
plain strong pickle. After draining off 
the pickle, resalt and pack in tierces 
again. See that the hoops are re-driven, 
and a tight head placed in the tierce. 
If the weather is warm, carry casings 
at the lowest possible temperature in 
absence of refrigeration. 

Casings are not highly perishable, and 
will stand a lot of abuse, if they are 
properly handled in the beginning. 
When overhauled and resalted they can 
be used to advantage even though they 
have been carried beyond the stipulated 
time. 

The main thing is to keep a tight head 
in each tierce and tight hoops so that 
pickle is retained. If the salt becomes 
dry in the tierce, the casings also begin 
to dry out. When this happens, take a 
broom, dip it in a pail of water and 
sprinkle over casings, using moist salt. 
This applies to hog and sheep casings. 

Casings should never be left in a room 
where the temperature is over 60 degs. 
F. Beef casings and hog bungs are 
fairly perishable, especially if the tierce 
is open, and all casings spoil more 
easily when uncovered, unless they are 
in the cooler. Keep the casings moist 
by the use of a moist muslin cover if 
the head of the barrel is removed. 


TURKEY CURING DATA 


Further information on turkey curing 
was developed this year at the BAI ani- 
mal husbandry experiment station at 
Beltsville, Md., according to the annual 
report of John R. Mohler, chief of the 
U. S. Bureau of Animal Industry. 


Experiments indicate that a satisfac- 
tory salt content is obtained in turkeys 
cured at 38 degs. F., for approximately 
1% days per pound of dressed weight, 
in a brine consisting of 6 lbs. of common 
salt, 3 lbs. of sugar and 2 oz. of salt- 
peter with sufficient water to give a 
salometer reading of 70 degs. Under 
these conditions the amount of nitrite 
present in the meat was found to be 
well within the limits approved by the 
bureau. 


Removing the leg tendons appeared to 
hasten salt penetration into the drum- 
stick during the cure. Smoking the cured 
turkeys 16 hours at 140 degs. F. pro- 
duced a more desirable color than 20 
hours smoking at 110 degs. The higher 
smoking temperature resulted in more 
shrink during the aging process, but 
the losses during smoking were about 
the same at the two temperatures. 
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On to the body maker. Here the plate is notched, 
the body formed and soldered. Again periodic 
checkings—these for. size and height. Now a 
check within a check Side-seams are ripped 
apart and the solder bonds examined. 





Lastly, the can goes to the automatic tester 
Here's the final reason why your products stay 
in Continental cans . . . they can’t leak out. If 
there’s a leak, the tester finds it. Out goes that 
defective can. That's what we do. 


we didn’t know what else to call the six inspec- 
tions every Continental can must pass before it 
comes to you. For example—when tinplate ar- 
rives at a Continental plant, it is first examined 





Now the flanger This operation calls for hair- 
trigger accuracy. To guarantee this, another 
inspection is necessary. Diameter of the flanging 
and body height are measured. Unless this re- 
ceives an expert's O. K. the cans cannot goto... 


(is =) 





YOU TUE... 
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Then it goes to the automatic slitter where it's 
cut in blanks for bodies. Again an inspection. 
This time a check with gauges and templates to 
make sure all dimensions are correct. One 
mistake here means lots of mistakes later. 


the seamer Here the bottom is double-seamed 
on. No need to tell you how important a double 
seamer is in your line. It’s the same case here 
The double seam must be perfect. So another 
check is made for strength and thickness. 


The perfect can! The can hundreds of Continental 
customers know is a top-quality container in 
every way. The can that comes to you ready to 
use, to carry your product safely to your cus- 
tomers. The can that's passed the sextuplet-check! 


“ 


HE “sextuplet-check” is only one of many rea- 
sons why Continental cans are famous for 
quality, dependability, strength—perfection. The 
fine equipment that makes the cans—the skill of 
the men who operate the machines—the knowl- 
edge and experience of the experts who make the 


inspections—the vast resources and facilities of 
Continental—these are all important reasons why 
so many canners today prefer to pack their prod- 
ucts in Continental cans. For advice on any can- 
ning problem—consult Continental. For better 
cans, equipment, service—come to Continental. 


CONTINENTAL CAN COMPAN 


NEW YORK +- CHICAGO + SAN FRANCISCO + MONTREAL + TORONTO - HAVANA 
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C. P. Eckrich Again Heads 
Peter Eckrich & Sons Firm 


Clement P. Eckrich was elected presi- 
dent of Peter Eckrich & Sons, Inc., 
Kalamazoo, Mich., manufacturers of 
sausage and luncheon meats, at the an- 
nual meeting on January 15. 

Other officers named at the meeting 
included Herman J. Eckrich, vice presi- 
dent and general manager, E. J. Baker, 
secretary, and Henry C. Eckrich, treas- 
urer. As yet, no successor to the late 
J. P. Foohey, former president of the 
company, has been designated to serve 
as a trustee of the Eckrich profit shar- 
ing trust.fund. 

Clement Eckrich served as president 
of the company until Mr. Foohey, for- 
mer general manager, was given the 
post last November. Mr. Foohey had 
been in ill health, and passed away 
about a month later in Florida. 


New Armour Executive Posts 
Revealed at Annual Meeting 


Guy C. Fox was elected a vice presi- 
dent of Armour and Company at the 
annual meeting on January 24. He will 
be in charge of refinery operations. 
Henry W. Boyd, a vice president and 
head of the company’s leather works 
auxiliary division, was named as a new 
director. He has been associated with 
the company for 31 years. The position 
of chairman of the board was abolished. 


Frederick H. Prince, former chairman, 
will continue as a director. 

Four directors who were reelected for 
three-year terms included Sewell L. 
Avery, Charles J. Faulkner, jr., Wey- 
mouth Kirkland and Elisha Walker. Mr. 
Boyd, also elected for a three-year term, 
succeeds Robert H. Cabell, retired 
president, who withdrew his candidacy. 

Mr. Faulkner was reelected the com- 
pany’s general counsel for the twenty- 
fourth consecutive year. John P. Barnes 
was named assistant general counsel. 
Fred R. Baird was chosen general at- 
torney to succeed Walter C. Kirk, who 
retired on February 1. 


Construction Begins on New 
Meat Plant in Tupelo, Miss. 


Construction work began on Febru- 
ary 3 on the plant of the Mid-South 
Packing Co., Tupelo, Miss. Organized 
with local capital, the company will be 
equipped to handle a maximum of 500 
hogs and 200 cattle a week. 

According to I. W. Spicer, Tupelo 
stock yards official, operations are to 
begin about April 1, with slaughter of 
200 hogs and 100 cattle weekly. J. M. 
Aycock, former Tennessee and New 
Albany, Miss., meat plant manager, 
will be in charge of the Mid-South plant. 

The plant, to be constructed under 
government specifications, will have 
modern facilities for killing, curing, and 
storing meat products, 








T. A. D. Jones Named Acting 
Chief Engineer of Kingan 


T. A. D. Jones has been appointed 
acting chief engineer of Kingan & Co,, 
Indianapolis, filling the vacancy created 
by the recent death 
of Fred Butler, who 
had served the com- 
pany as chief en- 
gineer for the past 
ten years. Mr. 
Jones, who is 30 
years of age, calls 
himself “a native 
Hoosier.” He grad- 
uated from the 
United States 
Naval Academy in 
1933 and immedi- 
ately joined the 
Kingan organiza- 
T. A.D. JONES tion. Since his 

appointment as as- 
sistant chief engineer in 1935, he has 
worked on numerous projects assigned 
to him by Mr. Butler. 

Mr. Jones’ most important activity 
with Kingan & Co. to date was the part 
played by him in the improvement of 
the company’s power plant facilities. 
Details of this project were contained 
in a story published by THE NATIONAL 
PROVISIONER on August 7, 1937. 


Unique Radio Presentation 
Clicks for Eastern Packer 


Peters Packing Co., McKeesport, Pa., 
is “very much pleased” with the results 
of its participation in a unique 15-minute 
radio quiz show, “Meet Your Neigh- 
bor,” according to Charles Peters, ad- 
vertising manager. The program, which 
is broadcast throughout the week at 2 
p. m. from September to May, is being 
used by the company to promote its 
Nolink pork sausage. 

The radio feature is a participating 
broadcast in which the Peters firm co- 
operates with other companies adver- 
tising cheese, milk and other foods. It 
originates in a downtown department 
store and is broadcast in conjunction 
with an afternoon meal served at the 
store, with about 350 women present 
daily. A 50c admission fee finances all 
parts of the program, including a dem- 
onstration of cooking apparatus. So 
popular. is the show that the sponsors 
have booked women’s clubs and other 
organizations a year in advance. 

Peters Packing Co. follows up the 
department store contact by distributing 
postcards to be signed by those who, 





aban down to MEAT TRAM, | 2 


DENVER STOCK YARDS IS BUSY AREA 


having tasted the company’s Nolink A. 
pork sausage at the luncheon, desire to Ft. | 
have the product delivered later to Com 
their door. Seventy-five per cent of the elect 
guests are said to sign the cards. merc 


The years have brought much growth and improvement at the Denver stock yards. This 

section of the cattle yards on a fall Monday morning shows pens filled with thousands 

of cattle and dozens of traders and workers in the alleys. Building in right center back- 
ground is the new sales pavillion. (Photo by Denver Record-Stockman.) 
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Personalities and Events 


Of the Week 


Thirty-five of his associates at the 
New York plant of Wilson & Co. 
tendered a dinner to V. Hechler, re- 
finery sales department, on February 
4, to bid him farewell and to wish him 
much health and happiness in his new 
location at Los Angeles, Cal. Mr. Hech- 
ler had been at the New York plant for 
the past 25 years and is highly regarded 
by his associates and those in the trade. 
Recently he was awarded the 50-year 
pin of the American Meat Institute. At 
the dinner last week he was presented 
with a fine black onyx and diamond 
ring and a traveling clock. 

Carl Fisher, president, Henry Fisher 
Packing Co., Inc., Louisville, Ky., has 
been confined to his bed on account of 
illness. 

Ben Rosenthal, president, Ben H. 
Rosenthal & Co., Dallas, Tex., is plan- 
ning to make an idea-gathering trip to 
a number of the nation’s meat packing 
establishments. He will meet Albert 
Lewis, vice president of Colonial Pro- 
vision Co. at Boston and the two will 
leave for a ten-day stay at Miami Beach, 
Fla. 

While R. C. Banfield, president of the 
Banfield Bros. Packing Co., is kept busy 
inspecting the firm’s five plants in Okla- 
homa and Texas, the Tulsa plant has 
had considerable success marketing its 
new Torpedo ham. Advertising stresses 
the fact that the ham provides more 
center slices than the conventional 
product. 

W. K. Bradley, who represented 
Armour and Company for more than 30 
years in the Corinth, Miss., territory, 
has been transferred to the canning 
division in the Greenville, Miss., terri- 
tory. He is succeeded at Corinth by J. C. 
Perkins, formerly affiliated with another 
meat packing concern. 


Total number of hogs marketed at 
Indianapolis in 1940 was 2,241,227, it is 
reported, an increase of 629,643 over the 
preceding year and the largest total for 
many years. 

Walter N. Lisfelt, president of the 
Denholm Packing Co., Pittsburgh, Pa., 
is recovering in the Presbyterian hospi- 
tal there following an appendectomy. 

North Side Packing Co., Pittsburgh, 
began operations recently in a cutting 
room which doubles its hog-cutting 
capacity, according to George C. Hof- 
mann, vice president and general mana- 
ger. The new room features all stainless 
steel equipment and other modern in- 
novations. 

Hugo Heller, sr., manager and one of 
the organizers of Milprint, Inc., Mil- 
waukee, died last week in his Chicago 
home at the age of 60. Until 15 years 
ago, Mr. Heller had resided in Mil- 
waukee, 

A. A. Lund, general manager of the 
Ft. Worth, Tex., plant of Armour and 
Company for the past ten years, was 
elected president of the chamber of com- 
merce of that city at a luncheon meet- 








The National Provisioner—February 8, 1941 
























































DETROIT RETAILERS ATTEND INSTITUTE MEETING 


Retail meat dealers in Detroit gathered at the Amaranth Temple, January 28, to hear the 

presentation of the advertising campaign of the American Meat Institute. This was one 

of the largest retail meat dealers’ meeting held in Detroit. T. A. Moore, Armour and 

Company, is the local chairman in Detroit, and made all of the arrangements for the 
meeting sponsored by the Institute. 


ing of the board of directors on Janu- 
ary 25. A native of Chicago, Mr. Lund 
has been a member of the board for six 
years. 

The Works Progress Administration 
has approved a grant of approximately 
$9,000 for construction of a municipal 
abattoir at Rock Hill, S. C. The city is 
circulating a petition calling for issue of 
$20,000 in bonds to help finance the 
project. 

Importance of the Haas-Davis Pack- 
ing Co., Prichard, Ala., in serving as a 
market for livestock and supplying meat 
products in the Prichard area was 
pointed out in a recent article in a 
Mobile, Ala., newspaper. The article ex- 
plained how the plant had kept pace 
with increasing demand by recent in- 
stallation of new equipment. 

August Luer, 85, retired meat pack- 
ing executive of Alton, IIl., was recently 
elected to his sixteenth consecutive term 
as president of the Alton Banking & 
Trust Co. He became a director of the 
bank in 1902 and has served on its 
board of directors ever since. 

H. C. Dormitzer, general superin- 
tendent’s office, and J. D. Thoma, con- 
tract department, Wilson & Co., Chi- 
cago, were visitors to New York last 
week, 

The American Trade Expansion 
Corporation, which was recently formed 
to aid in the development of good will 
and business between the Americas, has 
established offices at 15 Park Row, New 
York. The officers of the newly organ- 
ized company are E. B. Blockert, presi- 
dent, exporter for the past 35 years; 
Hermann Kaufmann, treasurer, who is 
also associated with Hideskins, Inc., and 
Everett E. Harris, secretary. 

Ben Fineberg, president, Fineberg 
Packing Co., Memphis, Tenn., will soon 
move into a handsome new home re- 
cently completed. The residence, occu- 





pying a large corner lot, is equipped 
with an air conditioning system and 
other modern features. 


Marcus Newman and Mike Pestorich 
have obtained a certificate to conduct 
business under the firm name of Fresno 
Meat Packing Co., Route 7, Box 26, 
Fresno, Calif. 


Work has started on erection of a 
new bakery, produce and meat storage 
building at Grand ave., Maspeth, Long 
Island. The structure will cost $500,000 
and will be used by the Great Atlantic & 
Pacific Tea Co. 

Geo. A. Hormel & Co. has initiated 
sliced bacon operations at San Antonio, 
Tex. 


Swift & Company plans to build a 
$40,000 addition to its property on N. 
Brevard st., Charlotte, N. C. Plans pre- 
pared by the company’s engineers pro- 
vide for a two-story structure of brick, 
with concrete floors, 


A minor fire occurred on January 28 
at the meat packing plant of Sperry & 
Barnes, New Haven, Conn. Damage is 
reported to have been slight. 


Arrangements have been completed 
at San Benito, Tex., for construction of 
a $4,000 meat processing plant, to serve 
as a part of the city abattoir. The latter 
is under lease to Henry Carlyle, who is 
to build the processing plant under an 
agreement made recently with the city. 


Franklin Beef & Provision Co., Inc., 
has been formed at Newark, N. J. 
Michael L. Mango was agent in the in- 
corporation. 

The South Texas Packing Co., 
Houston, has acquired a large tract of 
land for the establishment of its live- 
stock operations. According to A. L. 
Sandlin, president and general manager 
of the new company, the firm will buy 
livestock and produce all types of sau- 


(Continued on page 36.) 
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PRECISION UNIFORMITY... 


Another Important Diamond Crystal Advantage 


Keke KKK KKK KEK KKK KKK 


Here’s the Salt Always 
Screened to Standard 


@e Your men need uniformly 
screened salt to get uniform cov- 
erage, produce uniform action. 
Salt made with precision uni- 
formity helps standardize meat 
processing. 

A trial will convince you that 
Diamond Crystal is unequalled 
for close uniform screening—be- 
cause it’s magnetically screened 
the Alberger way. 

Your production men will 
really appreciate this uniformity 
in every bag—in every shipment. 
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MAKES GOOD FOOD 
23 , TASTE 

ie : BETTER! 

May We Help You? 

® Are you using the right grade and grain of salt? 
.. the right amount? . . . and is it meeting your re- 

quirements 100%? Are you having production trou- 

bles that might be traceable to salt? 

If you wonder, why not let an experienced mem- - 
ber of our Technical Service Department eliminate 
the guesswork? Just write to: Director, Technical 
‘Service, Diamond Crystal. Salt Co., Inc., St. Clair, 

_ Michigan. Our 50 years’ verona g in. the yas 
business is at your command. 
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A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 91 


Properties of Air 


ESSON 90 explained how to calculate 
the number of tons of refrigera- 
tion required in a sausage dry room 
and how to determine the amount of 
moisture picked up from product by 
circulating air. There is another im- 
portant factor which must be considered 
in this problem. This is the determina- 
tion of the degree to which the air must 
be reheated after passing through the 
cooling coils. The purpose of reheating 
is to change the properties of the air 
to enable it to pick up more moisture 
from product per pound of air circu- 
lated. 


Reheating does not change the 
amount of refrigeration required, but 
reheated air does more drying work 
than the same air at a lower tempera- 
ture. Therefore, when air is reheated 
after passing through the washer, less 
of it needs to be circulated and smaller 
fans and motors may be used. 


It is usually necessary to add little 
heat to the air to obtain desired results; 
one of the problems in the design of an 
air conditioning system is to provide 
a small coil which will radiate heat uni- 
formly. Many reheat coils are oversized. 
As a result, when the room thermostat 
calls for heat, only a portion of the coil 
may be heated, for if enough steam 
were admitted to the coil to bring all 
the heating surface to an even tempera- 
ture, the temperature of the room would 
be raised above the desired point. 


Part of Air Unheated 


Frequently, therefore, when too much 
coil surface is installed, the air passing 
over a portion of the coil is not heated. 
However, the air passing over the coil is 
churned by the fan and the heated and 
unheated air is rather thoroughly 
mixed. This explains why oversize coils 
do not cause more trouble. 

_ Air stratification is not uncommon in 
mexpertly designed air conditioning 
systems, and it is not uncommon for 


reheated air to be discharged from one 
duct and cool air from another. Uniform 
room conditions are difficult to main- 
tain and results on product are likely to 
be unsatisfactory. 


More coil surface is required in win- 
ter than in summer in cold climates. 
On cold days there will be much heat 
loss from the room, but on hot summer 
days there may be considerable heat 
infiltration. In sections where there is a 
wide spread between winter and sum- 
mer temperatures it is well to make 
sure that the air is thoroughly mixed 
by the fan before it is delivered to the 
room. 


Floor type air conditioning units are 
likely to be troublesome if reheat equip- 
ment is not properly designed. This is 
particularly true if the unit is equipped 
with two or more ducts, each of which 
is served by a fan. When only one end 
of the heating coil is warm, heated air 
will be discharged through one of the 
ducts and cool air through the other. 


Satisfactory Temperature 


It was assumed in the problem in 
Lesson 90 that the air discharged into 
the room had wet bulb, dry bulb and 
dew point temperatures of 40 degs. F. 
and a relative humidity of 100 per cent. 
The relative humidity of the air would 
actually be 85 to 95 per cent. The tem- 
perature of the room air was also as- 
sumed to be 54 degs. 

Air entering the room at 50 degs. F. 
would satisfy all conditions during the 
summer months, providing the room 


were well insulated, doors were kept 
tightly closed and there were no in- 
crease in heat load through the addition 
of fresh product. Air reheated to 50 
degs. without the addition of any mois- 
ture would have a dew point tempera- 
ture of 40 degs. F. Reference to the 
psychrometric chart shows that such air 
has the following characteristics after 
reheating: 


Dry bulb temperature.......... 50 degs. F. 
Dew point temperature......... 40 degs. F. 
Wet bulb temperature... ...... 45 degs. F. 
Relative hnmidity.............. 67 per cent 


The following properties of the room 
air are determined from the table of air 
properties published with Lesson 90: 


Specific heat in B.t.u. per Ib. of air. oe: 07 


Latent heat in B.t.u, per Ib. of air. 5.56 

Total heat in B.t.u, per Ib. of air. 17.68 
Grains moisture per Ib. of air......... 36.41 
Volume per cu. ft.'per Ib. of air...... 12.84 


Total heat is determined by adding 
specific heat and latent heat. Inasmuch 
as no moisture is added to the air dur- 
ing reheating, the latent heat of the 
reheated air is the same as before re- 
heating, or 5.56 B.t.u. There is an in- 
crease in sensible heat, however, from 
9.65 B.t.u. per cu. ft. to 12.07 B.t.u. per 
cu. ft., or 2.42 B.t.u. per cu. ft. of air 
circulated. 

Assuming that 1,000 cu. ft. of air is 
circulated per minute in the room, and 
referring to the formula given in Lesson 
90, it can be determined that the amount 
of heat required to reheat the air is 
1,815 B.t.u. per minute. 


10,000 x 75 X 2.42 
1,000 
The number of pounds of steam re- 





= 1,815 B.t.u. per minute 








USED FOR SMALL TOWN DELIVERIES 


This insulated and ice-refrigerated 1-ton Dodge job-rated panel truck is operated by 

the Northern Packing Co., Grand Forks, N. D. In it driver-salesman delivers small 

orders to dealers in towns between Grand Forks and the Canadian border, averaging 
600 to 700 miles per week in all kinds of weather. 
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quired to supply this quantity of heat 
would be: 
1,815 X 60 minutes 

1,000 B.t.u./Ib. 

Total heat per pound of air dis- 
charged from the conditioning system is 
17.63 B.t.u. Total heat in this air after 
circulation through the room and before 
it is again sent through the conditioning 
system is 19.65 B.t.u. per pound. (See 
lesson 90.) Each pound of air circu- 
lated in the room, therefore, has its heat 
content increased 2.02 B.t.u. This in- 
crease is referred to as “pick-up.” It will 
be appreciated, therefore, how the tem- 
perature of the room would increase 
gradually if this 2.02 B.t.u. per pound 
of air were not in the system. 

The moisture picked up from the sau- 
sage by the air is condensed when the 
air is recirculated through the air con- 
ditioning system and increases the 
volume of spray water. 

The water volume increases until 
there is loss through the overflow. If 
brine is used in the washer, the con- 
densate will weaken it and salt must be 
added at intervals to maintain the de- 
sired specific gravity. If the brine is 
diluted too much it may freeze on the 
direct expansion coils, and if the coils 
are not defrosted the ice may build up 
to the point where the air cannot cir- 
culate. The unit then ceases to func- 
tion, although the fan motor and the 
circulating pump continue to operate. 

EDITOR’S NOTE.—A new, simplified 
graph of air properties will be shown and 
explained in Lesson 92. 





= 108.9 Ibs. steam per hour. 


BUILD NEW STORAGE UNITS 


Construction of cold storage facilities 
in 46 new army camps and posts in all 
parts of the country, has been announced 
by the U. S. War department as a part 
of an extensive program to assure a 
plentiful supply of fresh food for the 
rapidly expanding army. 

Each unit will provide properly re- 
frigerated storage space and facilities 
for perishable food to supply 12,500 
men for four days. The units will be of 
reinforced concrete construction. A tem- 
perature of 10 degs. F. will be main- 
tained in the center compartment, while 
the surrounding space for vegetables 
and dairy products will be from 35 
degs. to 38 degs. F. 


WICHITA 1940 RECEIPTS 


A larger number of sheep and lambs 
were received at Wichita during 1940 
than in any previous year of operation, 
according to the report of the Wichita 
Union Stock Yards Co. Receipts of all 
classes of livestock at Wichita during 
1940 consisted of 257,964 cattle, 61,724 
calves, 385,596 hogs and 244,711 sheep 
and lambs. During the years of opera- 
tion (1893-1940) 9,363,128 cattle, 1,532,- 
113 calves, 20,502,371 hogs and 3,358,- 
447 sheep and lambs have been received 
at the southwestern market. Average 
weight of hogs received at Wichita dur- 
ing 1940 was 210 lbs. compared with 213 
Ibs. during 1939. 





BAKER PRESENTS 


the NEW 
BAKER TRUCK REFRIGERATING SYSTEM 


enor capacity and a wider vari- 
ety of models are provided by the 
new 1941 BAKER Self-Powered Truck 
Refrigerating Unit! The new unit is 
available in either the open type (to in- 
stall inside the trailer) or the enclosed 
type (to install beneath the trailer). 
Thermostatic controls automatically 
maintain any selected temperature 
from 15° below zero to 40° above for any 
length of time, no matter how hot the 
weather. The unit operates whether the 
truck is running or standing still, 
whether the trailer is coupled to or 


AUTHORITY ON 


separated from the tractor. No outside 
power source is required. Very compact, 
the unit requires a minimum amount of 
space. Write for complete detailsNOW. 


BAKER ICE MACHINE CO. INC. 


1514 EVANS ST., OMA 
SALES AND SERVICE IN PRINCIPAL "CITIES 


MECHANICAL COOLING FOR 35 YEARS 





JANUARY MEAT TRADE 


Sharply curtailed marketings of hogs, 
with subsequent sharp increases in hog 
prices, featured the livestock and meat 
trade during January, the American 
Meat Institute pointed out this week, 
Marketings of hogs in January were be- 
tween 25 and 30 per cent smaller than 
in December, and also were considerably 
fewer than marketings during January 
last year, and the average during the 
1929-33 period. 

Marketings of other classes of live- 
stock were little different in January 
this year compared with a year ago, 
according to estimates by the Institute, 
Cattle marketings increased somewhat, 
but marketings of calves and market- 
ings of lambs were about the same as 
last year. 


Following the reduction in the supply 
of hogs, prices moved upward during 
the first half of the month to levels 
considerably higher than those prevail- 
ing at the beginning. Although there 
were some slight declines during the 
latter half of January, hog prices closed 
at levels substantially higher than those 
prevailing as the month opened. 

Prices of other grades and classes 
of livestock showed little change, al- 
though there was some increase in 
prices of veal calves and lambs during 
the latter half of the month. 

Wholesale prices of fresh and smoked 
pork cuts, as well as prices of some 
grades of beef and veal, advanced dur- 
ing January. Lamb prices were lower 
at the end of the month than at the 
opening. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 


ended February 5: 
—Week ended Feb. 5— Jan. 2 
High Low Close Close 
Amal ee... 
Do. Pfd 


rG. & B... 
Libby "McNeill. eee 
Mickelberry Co... 


5 
69% 
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STANGE CHEF 
is at your service 


Ask our test kitchen to work 
with you in developing sea- 
soning blends that will exactly 
wit your class of trade, build 
more business, increase your 


sales, Write! 






tions. 
from drying out the products. 

Niagara “No Frost” prevents ice 
coils— gives fulltime operation at 
Completely automatic. 


inquiries to 


NIAGA 


6E. 45th Street Ne 





[AIR CONDITIONING 


SAVES MONEY for PACKING PLANTS 
|g egy Air Conditioning Fan Coolers and 

Spray Coolers cut costs of freezing, pre- 
cooling and storage in packing plant applica- 
Their use saves weight and value in 
foods because they prevent the cooling process 


Representatives in principal cities. Address 


BLOWER COMPANY 


Chicago Office: 37 W. Van Buren Street 





a > 
IT’S Flavor 
THAT BRINGS 
THEM BACK 


FOR MORE! 
\ oo 











Give your products appetiz- 
ing goodness by using Stange’s 
Cream of Spice Seasoning! 
Always uniform in blend, 
seasoning power and strength. 
Stange Seasonings take all 
guesswork out of seasoning, 


give superior flavor always! 


Wm. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., _les 
Angeles; 1250 S St., San F 

fn Canada: J. H. Stafford Industries, Lid., 
24 Hayter St., Toronto, Ont. 


















formation on 
full capacity. 


RA 


w York City 





Duck press cloths ideally 
suited for lard and oleomar- 
garine presses or filters. Cut 
tomeasure and hemmed. Pre- 
shrunk or unshrunk material. 
Send for free sample. 


BEMIS BRO. BAG CO. 


ST. LOUIS “a cele) aa an 
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A Tall, Round 
Can Is Attractive 


© 


An Oval Style 
Of Tall Con 
Attracts Attention 


© 


The Tall, 
Square Can 
Has Eye-Appeal 


4 


The Round Can 
Offers Unusual 
Display Advantages 








IN ONE TO FOUR POUND SIZES 
that 


SELL MORE LARD 


HIGHER PRICES 


HEEKIN CANS 
THE HEEKIN CAN CO., CINCINNATI, 0. 


SAMPLE ORDERS NOT ACCEPTED FOR LESS THAN 2,000 
Page 23 
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CHEVROLET MOTOR DIVISION, General Motors Sales Corporation, DETROIT, MICHIGAN 
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STEVENS 





CHEVROLET 


pulls 


1941 TRUCK 


Because Chevrolets have the most powerful 
truck engines in the low-price field and 
develop their maximum pulling power at low 
engine-speeds. You don’t have to ‘“‘race your 
engine’’ to lug your heaviest load. Chevrolet’s 
Standard engine gives you 90 horsepower and 
174 foot-pounds torque, and its special ‘‘Load- 
Master”’ engine for Heavy Duty models 
(optional at a small added charge) gives 93 
horsepower and 192 foot-pounds torque. 


Because its 60 models on 9 longer wheelbases 
embody Chevrolet’s traditional qualities of 
economy, reliability and long life, developed 
to new heights for 1941, plus such extra-value 
features as massive new truck styling, new 
recirculating ball-bearing steering, larger 
and more comfortable driver’s compartment. 


Because the nation’s truck users have learned 
that Chevrolet is the best buy, as an invest- 
ment that will pay the maximum dividends in 
high-efficiency operation at low cost, and 
have backed their judgment by making Chev- 
rolet the sales leader year after year. 














Inspect these 
NEW 1941 FEATURES 


* TWO NEW VALVE-IN-HEAD 
ENGINES . . . STANDARD: 174 
FOOT-POUNDS OF TORQUE— 
90 HORSEPOWER ... “LOAD- 
MASTER": 192 FOOT-POUNDS 
OF TORQUE—93 HORSEPOWER * 
* NEW RECIRCULATING BALL- 
BEARING STEERING GEAR * 
NEW, MORE COMFORTABLE 
DRIVER’S COMPARTMENT. 


*Optional on Heavy Duty models 
at extra cost 


60 MODELS 
ON NINE LONGER WHEELBASES 
. - A COMPLETE LINE FOR ALL 
LINES OF BUSINESS 
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Meat Export Trade Showed 


Sharp Decline During 1940 


during 1940 to a new low level 
with total lard exports during the 
year amounting to only 201,313,796 lbs. 
compared with 277,271,534 lbs. in 1939. 
Total pork exports were 93,833,812 lbs. 
compared with 129,542,972 lbs. during 


FE tune of meat and lard dropped 


1939. Agricultural exports in general 
dropped during 1940 to the lowest level 
since 1869, since U. S. shippers did not 
have free access to continental Europe 
after June, according to report of the 
Department of Agriculture. Also, early 
in the year the United Kingdom re- 


FOREIGN TRADE IN MEATS AND LARD 













































12 mos. 12 mos. 
December, 1940 December,1939 1940 1939 
lbs. lbs. Ibs. Ibs. 
IMPORTS 
Beef and Veal— 
BE NUN ooo: die a:ei0-< 0:4 nine’ 0:0,0's v0 «wy 09 ape 90,907 2,558,543 2,353,633 
Weal, FOG occcccccccvccccccssvccve 6,590 11,998 133,989 175,618 
Beef and veal, pickled or cured...... 196,277 212,252 1,413,782 2,164,794 
Or eee 4,066,692 3,351,024 61,345,222 85,870,472 
Total beef and veal............+++. 6,446,890 3,766,181 75,451,536 90,564,517 
Pork— 
Pork, freeht .ccccccccccccccs 472,888 140,493 3,262,783 2,273,914 
Ham, shoulders and bacon..... 3 48,464 544,427 1,757,994 * 324, 162 
Pork, pickled, salted and other...... 11,485 116,319 675,700 2,368,732 
TOtRl POM . cc ccecccccccevccccsece 532,837 801,239 5,696,477 40,966,808 
EXPORTS 
Beef and Veal— 
en Ge WOU, BIODR ccs cc ccccccacces 194,609 992,685 859,840 6,214,195 
EE cnc r esate cena 6as - 9 606006 555,946 363,665 049,019 7,360,152 
EE EE” an cen 'diie Gr0/9'eiaie.: 0.9.0 048408 852 175,090 45,004 1,588,396 
metal Geet and weal. .....<cccccecvecs 1,181,407 “7,531,440 16,653,863 15,162,743 
Pork— 
MN GN GO. 565s sc ecccceccceess 670,868 6,722,123 39,809,899 31,246,054 
Cumberland and Wiltshire sides..... ...... 2,385,972 5,030,024 5,769,775 
Hams and shoulders ................ 829,373 4,056,081 17,329,543 57,879,112 
EE ean Rieieedebhndw'ews've soe oe 271, 1,569,604 9,174,243 10,590,063 
EE wdinee paw an Alvin's swede Swede cie 712,578 1,644,723 15,778,890 14,971,667 
EE Desc widielnes >. 4:6 wees 4a Skee otek 246,778 1,013,203 6,711,213 9,086,301 
EL a ee ee ay "2,731,568 17,391,206 93,833,812 129,542,972 
NR Shien caine endian grauwinobisiewe &ouraee 12,302,082 18,916,611 201,313,796 277,271,534 
Sausage— 
IE nts Glanergibsba bk.c sees ee ecies 270,325 291,308 3,192,729 3,087,007 
Sausage ingredients.................. 122,922 159,698 1,984,153 2,549,664 
RISE IN PRODUCT VALUES REDUCES CUT-OUT LOSS 
Hog costs were slightly lower this week, and the market for fresh pork 
cuts, especially butts, loins and trimmings, was ‘stronger. Rise in product 
values ranged from 7c per cwt. on the heavy butchers, to 13c per cwt. on 
medium-weights, and 19c per cwt. on the light-weight butchers. Cut-out 
results improved as much as 16c per cwt. on the heavies, 18c per cwt. on 
the medium-weights and 19c per cwt. on the light-weights. 
Value Value Value 
Pet. Price per Pet. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
——180-220 Ibs. 240-270 Ibs. 
Regular hams ..........-+++- 14.00 17.3 $2.42 13.80 17.3 $2.39 13.70 17.3 $2.37 
cicadas cxvectenveeeee 5.70 11.0 -63 5.50 10.8 .59 5.40 10.6 .57 
ON Orr 4.00 14.5 .58 4.00 14.5 .58 4.00 13.3 .53 
Loins (blade in).. - 9.90 14.8 1.47 9.70 14.3 1.39 9.60 13.9 1.33 
Bellies, S, P.. -11.00 14.8 1.63 9.70 14.7 1.43 8.00 13.0 1.04 
Bellies, D. S +. eee i ane 2.00 10.4 oak 4.00 10.3 41 
Fat backs ...... » ae 4.3 .04 3.00 4.8 .14 4.20 6.2 -26 
Plates and jowls 2.80 5.5 -15 3.00 5.5 Bs 3.30 5.5 -18 
MOG BRE cccicceces . 2.10 5.2 -11 2.20 5.2 11 2.00 5.2 10 
P. S. lard, rend, wt .12.40 5.6 .69 11.30 5.6 .63 10.50 5.6 .59 
ee - 160 11.6 -19 1.50 9.6 -14 1.50 , Ri | 
Trimmings ........... 3.00 9.6 -29 2.80 9.6 one 2.80 9.6 27 
Feet, tails, neckbones. . «es 2.00 Siar OT 2.00 ors 07 2.00 ai 07 
Offal and miscellaneous...... oes men 27 son me -27 vee ose 27 
TOTAL YIELD AND VALUE.69.50 $8.54 70.50 $8.39 71.00 $8.10 
Cost of hogs per cwt....... $8.07 $8.05 $7.89 
Condemnation loss ........ .04 -04 04 
Handling and overhead..... .59 51 46 
TOTAL COST PER CWT. 
RP a $8.70 $8.60 $8.39 
BOTAEs: VEE icc ccec secs 8.54 8.39 8.10 
ree $.16 $.21 $.29 
ge een RS :] 89 45 
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stricted imports of certain commodities, 
which greatly affected the volume of ex- 
ports. 


Lard exports during December were 
about 2 million lbs. in excess of the 
preceding month’s but, when compared 
with exports of lard during December, 
1939, had declined approximately 6% 
million Ibs. Total pork exports during 
December amounted to 2,731,563 Ibs. 
This total was approximately 15 mil- 
lion lbs. under the movement in De- 
cember, 1939. 


Total volume of pork exported during 
1940 was larger than would have 
been the case, under the adverse con- 
ditions imposed by the war, had it not 
been for the heavy movement of fresh 
pork to Canada. During January and 
February, 1940, this trade accounted 
for 56 million lbs. of fresh pork out of a 
yearly total of 94 million lbs. 


Fresh and frozen pork exports during 
December, 1940, totaled 670,868 Ibs. 
against 6,722,123 lbs. for the same 
month in 1939; ham and shoulder ship- 
ments totaled 829,373 lbs. against 4,- 
056,081 lbs.; bacon, 271,966 Ibs. against 
1,569,604 lbs.; pickled pork 712,578 Ibs. 
against 1,644,723 Ibs.; and canned pork 
246,778 lbs. compared with 1,013,203 lbs. 


Imports during 1940, while showing 
a significant increase in fresh beef, most 
of it from Cuba, showed a marked de- 
cline in the imports of canned beef 
from South America. Imports of pork 
from Poland and other foreign coun- 
tries dropped from a total of 40,966,808 
Ibs. during 1939 to 5,696,477 Ibs. in 1940. 
Imports of hams, shoulders and bacon 
during 1940 totaled 1,757,994 lbs. com- 
pared with 36,324,162 lbs. in 1939. 


The full effect of the war abroad be- 
gan to be felt during the last half of the 
year. The decrease in lard exports was 
felt keenly because more lard was pro- 
duced during 1940 than in 1939. 


MEAT IMPORTS AT NEW YORK 


Imports for the period January 23 
to January 29, inclusive, at New York: 
Point of 
origin Commodity 
Argentina—Canned roast beef.............. 
Brazil—Tinned beef extract.............+.. 


109,800 
15,008 
Canada—Smoked back bacon............... 3,126 

es oh. SEE eee 
—Fresh chilled pork..............05 2,695 
—Fresh frozen ham..............++. 60,610 
16,169 






COED. 6c VEO 44 eb ott Se cesuecens 
GE DUE ns ccededesccceanservis 
—Frozen pork trimmings............ 1,500 
—Fresh pork spareribs.............. 1,250 
—Fresh pork trimmings............. 4,000 
—Fresh pork bellies................. 16,169 
—Fresh pork butts........ cosse Gee 
—Fresh pork shoulders.... 4,000 
—Fresh pork tenderloins 3,480 
—Fresh pork side ribs.. 2,000 
—Fresh pork cheek meat 3,000 
—Fresh beef Se... P 1,771 
—Pickled back ind erase 37 
Cuba—Fresh frozen beef cuts.............-. 195 


—1,896 quarters fresh ‘shilied ea 292,415 


—Fresh chilled beef cuts............-- 50,210 
England—Tongue paste in jars............. 45 
Paraguay—Canned corned beef...........-. 129,286 


Uruguay—Beef extract in tins............. 
—Canned corned beef 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s handbook on opera- 
tions in the pork plant. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner: Datty Market Service 





CASH PRICES 


Carlot trading loose, basis, f.o.b. 7 _- 
Chicago basis, Thurs., February 6 


REGULAR HAMS 


Green *8.P. 
iecerctvesedceanunenesecne 18 18% 
SET dendvensobeubhvessenaenane 17% 18% 
DT dindstenadenastesiesessdee 17 18 
Dl actncacddvenvacvectanbiatt 17 18 
Be SNRs bec cicecccesesswsses 17% 
BOILING HAMS 
Green *S.P. 
0 ere 17% 18% 
i ekiarnch vevech weaned uned ™% 18 
eh sheikh btincaue aenenig ah eaene 17% @1T% 18 
6 a5 wane ueneenecdeee 1 
TF Mbtecechsenenesdeaaee 17% 
SKINNED HAMS 
Green *S.P. 
SED Sccceccvcceetoccsussoceses 18% 18% 
DT are needéaedseuncrvesnvenes 18% 18% 
SE Sadvcesevseeeseeeceegess 18% 18 
PED tobe cegeadeceucescenouss 18% 18% 
 Coccaveredhavncecaueces Siu 18 18 
DP haceccvethenseosnees 6eeael 17% 184 
Py Git himae Gdinatise es @ aa eeelaiee 17% 17 
SEE cbeeeccerecetccccvscceeees 16% 17% 
Miedbambéededyecccarecases 15% 15% 
25/uap, No. 2's inc......cccceees 14% otee 
PICNICS 
Green *S8.P. 
BEE sacnrkd anceesesevescanhees 11% 12 
SE cedestd aed ed catkwe decd 11 11% 
PP siLocchedepes eens éenvanded 11 11% 
ST Sebhaveese4<cbdneduyeemeten 10% 11 
PEE beadtaotbndncs ens cevaeess 10% @10% 11 
Cs Us OURS occcccedcccees 10% @10% Saher 
Short shank %@%c over. 
BELLIES 


(Square cut seedless) 
Green *D.C. 


i ee ene es 15 16 
es edges ue tan uci cats 15% 16% 
RI so Se aa 5 dann wie cc Seale 14% @15 15% 
Miao n cabs nnnae necaeenata 14 14% 
os oon tubby candy tows 13% 14n 
RARER ME AE 13% 14n 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 





D.8. FAT BACKS 








dh ondebecceds ovnbesceweeeieewed 5 
Ube chneekeeuvecncceecdvenentveceke 5% 
EE EL, o ccna neeeeeéece ns eheshbene ™% 
Green rough jowls...... .- sseeesseeee 5%@ 6 


WEEK’S LARD PRICES 
Prices of cash, loose and leaf lard on 


the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, Feb. 1..... 6.25n 5.474%n 











Monday, Feb. *, SES 6.30n 5.562%n 5.62%4n 
Tuesday, Feb. 4...... 6.30n 5.55n 5 foie 
Wednesday, eb. 5...6.30n 5.55n 5.62%4n 
Thursday, Feb. 6..... 6.30n 5.55n 5.62%n 
Friday, Feb. 7........ 6.32%n 5.57%n 5.62%4n 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. bn --7.62% 
Kettle rend., tierces, f.o.b. -8.62% 
Leaf, kettle rend., tierces, ft a 4 Chgo. -8.62% 
Neutral, tierces, #.0.b. Chicago........ 8.37% 
Shortening, Gy SE Biccccecccscce -9.50 
Havana, Cuba Pure Lard Price 
Wednesday, February 5.............-ee08- 10.75 
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FUTURE PRICES 


SATURDAY, FEBRUARY 1, 1941 


Open High Low Close 
LARD— 
Mar. ....6.40 6.40 6.35 6.35a 
May ....6.55 6.55 6.50 6.50 
July ....6.72 6.72 6.65 6.65 
Sept. ....6.92 6.92 6.82% 6.82% 


Sales: Mar. 1; May 31; July 19; Sept. 8; total, 
59 sales. 


Open interest: Mar. 84; May 960; July 346; Sept. 
269; total, 1,659 lots. 

CLEAR BELLIES— 

SN ae one 11.10n 


MONDAY, FEBRUARY 3, 1941 
LARD— 


/ eee — —e ph 
May ...6.52%-50 6.62% 6.50 é 55. ae 
July ....6.67 6.75 6.67% 6.70a 

Sept. ...6.87 6.95 6.87344 6. 87}%ax 


Sales: May 30; July 10; Sept. 18; total, 58 sales. 
Open interest: Mar. 84; May 963; July 348; Sept. 
270; total, 1,665 lots. 
CLEAR BELLIES— 
May ...11.20 aaas enh 11.20b 


TUESDAY, FEBRUARY 4, 1941 
LARD— 


Mar. ....6.40 6.40 east 6.374%4b 
May ....6.57% 6.57% 6.52 6.55b 
July ....6.75 6.75 6.70 6.70b 
Sept. ....6.92% 6.92% 6.85 6.8734b 


Sales: Mar. 16; May 24; July 5; Sept. 6; total, 
51 sales. 


Open interest: Mar. 71; May 967; July 352; Sept. 
272; total, 1,662 lots. 
CLEAR BELLIES— 
TE dts «oer bin 11.20n 


WEDNESDAY, FEBRUARY 5, 1941 
LARD— 


Mar. ....6.40 een ‘aes . 

May ....6.57% 6.57% 6.55 6.55b 
July ....6.75 6.75 6.72% 6.72%4b 
Sept. -6.87% 6.92% 6.87% 6.90 


Sates: Mar. 3; May 20; July 16; Sept. 19; total, 
58 lots. 


Open interest: Mar. 71; May 979; July 366; Sept. 
284; total, 1,700 lots. 
CLEAR BELLIES— 
Be 04s osee gee 11.20n 


THURSDAY, FEBRUARY 6, 1941 
LARD— 





th we cae aneie nee 6.40ax 
May 6.57% 6.55 6.55 
July 6. 6.75 6.72% 6.T5ax 
Sept. ....6.92% 6.92% 6.90 6.92%ax 


Sales: May, 11; July, 5; Sept., 9; total, 25 sales. 
Open interest: Mar., 71; May, 983; July, 369; 
Sept., 290; total, 1,713 lots. 
CLEAR BELLIES— 
May sco voce iene 11.20n 


LARD— 

ae ees 6.40b 
May ... ‘+ 521% 6.57% 6. 52% 6.57% 
July ....6.70 6.75 6.70 6.75 
Sept. ....6.92% 6.92% 6.90 6.92% 
CLEAR BELLIES— 

Me vane. 4 mene ae 11.20n 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on February 1, 1941, 
with comparisons: 


Week Previous Same 

Feb. 1 week week '40 
Cured meats, Ibs.14,623,000 18,058,000 16,145,000 
Fresh meats, lbs.52,282,000 70,568,000 58,841,000 
Lard, IBe.....ccce 5,924,000 5,987,000 2,175,000 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in Novem- 
ber and their value: 


Nov. Nov. 

Ibs. value 
Kidneys and livers............. 64,264 $ 6,681 
WOE cckéedessceccteevecoes 22,677 3,549 
Poultry and game............+. 224,195 53,454 


Seven Markets’ Lard Stocks 
Show Small Gain in January 


Lard stocks at seven markets gained 
3% million lbs. during January and to- 
taled 223,249,000 lbs. on January 31, 
indicating that U. S. lard holdings may 
well have amounted to 290,000,000 Ibs, 
on February 1. The gain in stocks dur- 
ing January was unseasonably smal] 
due to the decline in hog marketings 
during the month after the heavy runs 
of November and December. 

The increase in meat stocks at seven 
markets in January was also small and 
reflected the decrease in volume of pork 
and other meats available for storage 
after current consumption had been 
satisfied. 

Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
January 31, 1941, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 

Jan. 31, ’41 Dec. 81, '40 Jan. 81, '40 


A S. ?. 
eeeee . -161,656,874 153,571,119 144,925,862 

Total, D. 8. 

meats ....... 30,391,971 = 593,378 30,627,769 
Other cut meats. 29,603,751 25,996, 721 27,487; 002 
Total all meats.221,652,596 203, 161,218 203, 040,638 

ys ae 199,849,142 194: 001, "957 138, 483,354 
Other lard ..... 23,399,637 25,771,921 23;083,4 414 
Total lard ..... 223,248, 779 219,773,878 161, 516,768 
8S. P. regular 


Binpaees 19,914,002 21,323,174 18,950,564 








ham 59,533,565 56,114,810 64,293,977 
S. F. - 60,158,834 53,142,159 50,568,44' 
S. P. + 23,015,473 937, 21 § 
D. 8S. bellies.... 17,817,991 14,573,413 21,812,770 
D. S. fat backs.. 12,543,980 8,969,965 8,216 














DEC. MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in December, 1940: 








Total Per 
Consumption, capita 
Ibs. Ibs. 
BEEF AND VEAL 
December, 1940.......... 439,723,000 3.82 
December, 1939.......... 438,167,000 3.33 
1D meG., WRB. cc cccccccce 5,568,572,000 42.15 
12 mos., 1980.......ce0e- 5,419,123,000 41.31 
PORK (INC. LARD) 
December, 1940.........- 703,916,000 5.31 
December, 1939.......... 660,957,000 5.02 
13 mos., 1980. .ccccccccce 8,102,343,000 61.33 
12 mos., 198B...ccccccces 6,836,413,000 52.08 
LAMB AND MUTTON 
December, 1940.......... 58,321,000 4 
December, 1939.......... 56,791,000 48 
12 mos., 1940........... 701,266,000 5.82 
23 mes., 1988...ccccccsce 692,321,000 5.28 
December, 1940 9.07 
December, 1939. . 8.78 
12 mos., 1940.. 108.80 
12 mos., 1939 98.68 
86 
61 
9.05 
7.11 


U. S. MEATS TO CANADA 


Canadian imports from U. S. im 
December: 


12 mos. 

Dec., 1940 Dec., 1939 1940 

Ibs. Ibs. Ibs. 
ON ETOP er eros 458 102 6,820 
Bacon and ham.... 34,655 154,595 2,093,552 
MEE. dccaevascees ed = 4, 750, 611 35,871,276 
Mutton and lamb. 600 520 188,641 

Canned meats ..... 2,230 a. +539 29, 

BEE. dctbvctvekecos 350 1, 
Lard compound .... 856 vias 34,366 
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MEAT AND SUPPLIES PRICES 





——— 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cor. week, 
February 3. 1941 1940 



















per Ib. per lb. 
native steers— 

UIE c. ceeniece cece 21 13¢ 1 

BED .ccccecceccces 21 
$0-1000 eaeeseedsecece 22 16% @17% 
native steers— 

5 yin enen 18% 16 ot 
G00- B00 ..ceeeececeess 1 5% 
BOO-1000 wn eeeeeeeecess 18% 14% @15% 

ium i gueetl 

a 17 @17% 15 @16 
600- 14 @14% 
800-1 she 14 @14% 

Heifers, good, 400-600 16 @17 

Cows, 400-600 . 11% @12% 

Hind quarters, choice.... 244% 19 2] 

Fore quarters, choice..... 17 12 @13% 

Beef Cuts 

Steer loins, prime........unquoted unquoted 

Steer loins, No. 1........ssee0- 87 33 

Steer loins, No. 2........++++e++ 32 26 

Steer short loins, —- -unquoted unquoted 

Steer short loins, No. 1......... 4 43 

Steer short loins, No. Bececceceoe 37 32 

Steer loin ends (hips).......... 29 24 

Steer loin enda, No. 2......... 29 22 

Cow WINS ..cccccccccccccsceces 18 18 

Cow short loins............. 22-20 20 

Cow loin ends (hips)...... eovce 17 

Steer ribs, prime...... oe Sepa ~ Be unquoted 

Steer ribs, No. 1.......seeeeees 24 

Steer ribs, No. 2.....-.eeseeees 33 18 

Cow riba, No. 2..ccccccccccccee 18 13 

Cow ribs, No. 3........-++6+ ee 12 

Steer rounds, prime....... unquoted unquoted 

Steer rounds, No. 1.........++0+ 16 

Steer rounds, No. 2..........++. 19 15% 

Steer chucks, prime....... unquoted unquoted 

Steer chucks, No. 1..........+.+ 16% 13% 

Steer chucks, No. 2...........+- 16 12 

COW FOUNAS ccccccccccccccccece 12% 18 

Cow ChUCKS ....ccccesecceeeees 12% 11 

BOOP BIBEED cccccccccscccccccce 11% 7 

Medium plates .......-.++e08: 10 7 

Briskets No. 1......0-.0-+-+e005 16 12 

Cow navel ends.........0--eeee 9% 5 

Steer navel ends..............+ 9% 6 

Fore shanks .........+. neidver 10 8% 

Hind shanks ..cccccccccccccves 6% 

Strip loins, No. 1 bnis..... cooote 55 

Strip loins, No. 2. 3 aeenegeene <4 46 

Sirloin butts, No. 1...........-. 81 25 

Sirloin butts, No. 2..........+- 22 20 

Beef tenderloins, No. 1........- 75 65 

Beef tenderloins, No. 2........- 70 60 

BUM DUCES on cccccccccccccccce 26 15 

Plank steaks ......-eeeeeeeeees 21 

Shoulder clods .......-ceeeeeee: 17 16 

Hanging tenderloins sevccoecees 16 17 

Insides, green, 12@18 range....19% 18 

Outsides, green, 8 Ibs. up...... 17% 16 

Knuckles, green, 8 Ibs. up...... 18% 17 

Beef Products 

Brains 7 6 

: 3 
‘ongues 

Swestarends 4 

Fresh tripe, plain.. 10 

Fresh tri 11% 

Livers 20 

Kidneys 9 

Choice carcass ........... 21 17 

Good CATEASS .....cccccee 19 @20 15 @16 

Good saddles ........... 25 = 21 @22 

PRES iccccscvcccosss 14 
Medium racks ........+.- 12% @134 10 @12 
Veal Products 
ae ee cove 10 
EE vaiwecesateenes eves 81 30 

DUE st6s0ceChescteveceed 53 88 
Lamb 

SR so cncoconeceeseecs 17 161% 

Medium lambs -15 15 

Choice saddles -20 20 

Medium saddles -19 18 

Choice fores ... 18 13 

Medium fores 12 12 

Lamb fries. . .28 32 

Lamb tongues. -17 17 

Lamb kidneys . 15 15 

Mutton 
Heavy sheep ae 6 
Light sheep ... .10 8 
MEUP GROGIES cccccccccccccccs 10 7 

EER: cscbb0cessccceee 12 10 

EN iinatn axes cvanecens 6 5 

DEIN nc cdeavcccactvessses 8 6 

NE cic ccnd Gcevesates 16 10 

Sais c0sccoecesinn 10 9 

ME ic. ch ceaciewe'so 6 6 

ST MOOR, 6 cosas cocecssees 11 18% 

Sheep heads, each.............. 11 11 
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Fresh Pork and Pork Products 
Pork loins, 8-10 lbs. av 
Plemice cccccccces 
Skinned shoulders 
Tenderloins . 










Spareribs 13 8 
Back fat ..... a 5% 
Boston butts ........ -16 11 
Boneless batts, cellar 

trim -21 14 
Hocks .. 10 
ZED cccce 6% 5 
Neck bones 38 2 
Slip bones .. 8 9 
Blade bones .. - 9 9 
BE DEUS ccveccesedcrsedevedes 8% 2 
PEGS, BOF WDiccccvccvccvccvee 4 6 

ME Web) 00.0e4600600600es000% 8 8 
DEED. s0n0ewsdeceseesse6es. ven 7 7 
TE, we ctcccvetecdcccesonerecos 4 a 
—— eebnnwesaeuentessé eaten’ 4 4 

eas ideeseseeeoosensee eee 6 5% 

Chitterlings SPR ARE EE EES 6 6 


WHOLESALE SMOKED MEATS 
Fancy regular hams, 14@16 Ibs., 

parchment paper ... essecccees 20% @21% 
Fancy skinned hams, 14@16 Ibs., 

PORE DOD occinncaccdescesin ces 22 @2% 
Standard reg. hams, 14@16 lbs., plain. .19%.@20% 
Picnics, 4@8 lbs., short shank, plain....15 16 
Picnics, 4@8 lbs., long shank, plain....13 14 


Fancy bacon, 6@8 Ibs., plain........... 22 @22% 
Standard bacon, 6@8 lbs., plain......... 19% @20 
No sets, smok 

Insides, S@12 Ibs............0eeeee- 4 40 

Outsides, GEO MB. ccccvcccvccccsccecs 3614 

Knuckles, 5@9 Ibs...... ececevencesee 36 87% 
Cooked hams, choice, skin on, fatted..... 202-4 
Cooked hams, choice, skinless, fatted...... 2.87 
Cooked picnics, skin on, fatted...........++..27% 
Cooked picnics, skinned, fatted............0.. 28 

VINEGAR PICKLED PRODUCTS 

Pork feet, BOOT. BBl....ccceccocccceces - -$16.75 
Lamb tongue, short cut, 200-Ib. bbl......... 65.00 
Regular tripe, _ 3 SR eeeaeen evcecec Basan 
Honeycomb tripe, 200-Ib. bbl............++6- 22.25 
Pocket honeycomb tripe, oo. Ib. 26.00 


BARRELED PORK AND BEEF 
Clear fat back pork: 










70- PEOCES 2c cccccccccccce -++-$14.50 
80-100 pieces ......cceccceceeesceces 13.00 
WED-BSS POCO. ce cccccvcccsescccccvcvcce 12.00 
Clear plate pork, 25-35 pieces.. ....... - 18.00 
MD TEE, cc weccetccccccdevvesecceccessbe 14.50n 
rr oe te 19.50n 
Plate bee ++ 21.50 
Extra plate beef «+ 22.00 
SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings..... cece 
Special lean pork trimmings 85% 16% @17 
Extra lean pork trimmings 95% 1 
Pork cheek meat (trimmed) 13 @10% 
@s8 
15% @15% 
13% @14 
13 
—— 
Dressed canners, 350 Ibs. and up. 10% @10%, 
Dressed canner cows, 400-450 Ibs.. 114%@1! 
Dr. bologna bulls, 600 Ibs. and up.. 1 


Pork tongues, canner trim, fresh...... 4 ™% 


DOMESTIC SAUSAGE 


(Quotations — Sap grades.) 
Pork sausage, in 1-lb. carton........... ccccce 
Country style a pe in link..... ee 
Country style sausage, fresh in bulk. soveesauay 
Country style sausage, smoked........... 022-28 
Frankfurters, in sheep casings..............e. 24 
Frankfurters, in hog casings..............++. 22% 
Skinless framkCarters o.cccccccceccscssevccces 22 
Bologna in beef bungs, choice...............+5 18 
Bologna in beef middies, choice.............. 18% 
Liver sausage in beef RCo ds Sos cseute 15% 
Liver sausage in hog bungs................+.. 17 
Smoked liver sausage in hog bungs........... 21 
PE GED dace occadneescnshadssecerececeend 16 
New England luncheon specialty.............. 23% 
Minced luncheon specialty, choice............ 20 
Tongue & blood...... cevccovos Seeocsi was wk aed 18% 
meee SEE Oke on cee bSbhkensnaseeeeha.coneean 18% 
Polish ee RS eT ere 24 
DRY SAUSAGE 

Cervelat, choice, = hog bungs.......ccccccces 39 
SONG o.oo 0.000:6:000006000berbetnevcoccseees 23 
POSE cvecccecvcsecaesecestoceseivesesocees 31 









Holsteiner 
B. ©. salami, choice 
we salami, choice in hog bungs 


salami, new condition...... -23 
Frisses, choice, in hog middles 34% 
Genoa style salami, choice... -42 
PORRGTONE ..ccccccvecece .84 
Mortadella, new -21% 
GROIOGEE wo ccccccvteséweerecccesecess 45% 
ee err eee rier 
VIRGIEE BOERS cccccckcccvdvececcccccccccecsed 42 


CURING MATERIALS 
Miatte of of soda (Chae, wines w'hee. stoek). 
In liv: 


Owt. 


mK. £00-. bbls. nag gg a eal 
r, o.b. . 

Dbl. refined 4 ~ 3 iendneort satan 8.00 
Small crystals .......cccceccccccececscces 0.00 
Medium crystals .......ccsceccccccesesesss 0.25 
Large 


REND cccccccccecccccecccccesoces MED 
Pure rfd. gran. nitrate of soda...... ccccsee aD 
Pure rfd. Pmt age & nitrate of soda..... ee+s 5.00 


Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
GEOMBINCEE cccccccccccccccccesccceccoccce FSD 
Medium, dried 
Rock 


SOPH eee EERE HEE EEE EEE EEE EEE EEE ES 


jugar— 
Raw, 96 basis, f. io. b. New Orleans........ 2.06 
Standard gran., f.o.b. refiners REND ccs 4.45 
Packers’ curing sugar, 250 lb. bags, 


-0.b, Reserve, La., less 2%........+00s+. 4.15 
Dextrose, in car lots, per cwt. (Cotton)...... 8.77 


ee I Bi aie sive on taesesdenbsntunsace 3.72 


SAUSAGE CASINGS 
(F. 0. B, Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack...........+-. .16 














Domestic rounds, 140 pack.............. 34 
Export rounds, wide........ owassece@ ane 40 
Export rounds, medium..... coccccccccce oak 
Export rounds, narrow........eseeceeees -20 
Ser: Ed 0.0de renee peeenveesaseed 6 
1 Sere ee .04 
No. 1 bungs........... eosces oweecseoses 12 
No. 2 bungs........ ccccccccccccccceccce -08 
Rar er cvoe an 
Middles, select, wide, 2@2% “Senpanahds: 5 
Middles, select, extra, 2% in. & up..... -1% 
Dried - og 
12-15 in. 85 
10-12 in. 65 
8-10 in. 85 
6- 8 in. . -26 
Pork casings: 
Narrow, per 100 yds............ eocccos 1.85 
Narrow, special, per 100 yds..... -1.45 
Medium, regular .......cccece 10 
English, medium .... -85 
Wide, per 100 yds.. 65 
Extra wide, per 100 "ya -60 
Export bungs ......... 14 
Large prime bungs.. 12 
Medium prime bungs .06 
Small prime bungs 04 
SO, OT a0: 650-4.604.046604008% coos ob 
SPICES 
(Basie Chicago, original bbls., bags or bales.) 
Whole Ground 
Ateptee, RE os'sescanceaeveesae eben 88 
DEL “nectineésenpeneeuscsinnbacede 31 34% 
chill” TD 66 k666e6a¥ebepesunySennbe 27 
DEE -eheccdececcsevereuseeeeonre 
Cloves p ainondeat 29 4egaennll 27% 82% 
ig cht wenn oy eaewaen ene eesan 19 22 
TIO 0.04:00sbt0tentiessasnae 16 21 
ME , Modathin bu 40:0'00es0eabe'eenec ae 10 18 
Mace, Fancy Banda.................. 59 67 
Ee eee 53 60 
East & West India Blend.......... 56 
ewe RS Be ee 84 
Meares ahs Glades teenatkounnd 21 
Nutmeg, ate Ss + 6050 0s0sncmnes 21 uu“ 
EE WEE sce sac henge seeess 6aee 17 21% 
Bast e West cg” eee 16% 
PE, MIE vein vc scdccdécccssseos 46 
MUGr TUNG cccccceccccccesve 46% 
Bs. © SINS eo Seic-ecicciacesccicede 44 
PN, SE ncicicccccicccedcncnes 85 
RS re ee ee 26 
MME MONIUOE i6is0ies 2s. c0a%s<000000e 9 18 
BN ns cevcdececcseconue oe at 
Pepper, white ee ee cbeeeesesqn 10 Tey 
MUU. vccccuebasecsoede decccccees 10% 18% 
Packers ...... Ccecccccccccccccccces 12 





Caraway seed ......... emeiese coccec cee 

Celery seed, French............ veeeed 60 72 

MMII oo s.c.<0indn00cocenesod 22 27 

Coriander Morocco bleached.. cooeks oe 

Coriander Morocco natural No. Tet PREY. 10% 13 

Mustard seed, fancy yellow........... ee 

American 

—— French 3 
regan 12 16 

Sage, Daimation No. ‘a cievccecceesae 1.20 1.50 


(Continued on page 28.) 


PURE VINEGARS 


CALLAHAN & COMPANY 


SA Sa-14 mI 








MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


Western Dressed Beef 


Native steers, 600@800 lbs 
Native choice year ings, need Ibs. . 
ood to choice heifers 





Teaderloine’ 65 
Shoulder clods ............. eeccecese --16 


DRESSED VEAL 


DRESSED SHEEP AND a 


Baia 
re 


Genuine spring lambs, good 
Genuine spring lambs, good to medium. i 
Genuine spring lambs, medium 
jeep, 
Sheep, medium 


DRESSED HOGS 
Hogs, good and a ary (110-140 Ibs.) 
head on; leaf f. ° 
Pigs, small lots (00. 16 Ibs.) 
head on; leaf fat in....... ecccce 


$12.6214 @13.00 
@14.00 


FRESH PORK CUTS 


Pork loins, fresh, Western 10@12 lbs... 
Shoulders, Western, 10@12 lbs. av. -.14 
Butts, regular, Western 

Hams, Western, fresh, "16 12 Ibs. av. 
Picnics, Western, fresh, 6@8 lbs 

Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean 
Spareribs 


@16% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.......... 
Cooked hams, choice, skinless, fatted 


SMOKED 
Regular hams, 8 4 Ibs. 
Regular hams, 10 
Regular hams, 0 
Skinned hams, 10: 
Skinned hams, 12 > 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 lbs. 


Bacon, boneless, city 22 
Beef tongue, light verncedeeeeseereeneeed 22 
Beef tongue, heavy. .........-.+.--see0% 23 


FANCY MEATS 


Fresh steer tongues, untrimmed pound 
Fresh steer tongues, 1. c. trimmed 28¢ a pound 
Sweetbreads, f 25c a pound 
EE GND occeccéccccscteess .-60¢ a pair 
Beef kidneys lle a pound 
Matton kidneys 
— beef 
Oxta 
830c a pound 
12¢ a pair 


BUTCHERS’ FAT 


$1.25 per ewt. 
Breast Fat 1.75 per cwt. 
Edible Suet 
Inedible Suet 


GREEN CALFSKINS 
5-9 9%4-12% 12%4-14 14-18 18 up 
Prime No. 1 veals... 10 3.40 8.45 3.75 
ool 8.15 8.85 
2.95 «206 
ae 
2.10 2.15 
2.10 2.15 


Buttermilk No. 
Branded gruby .. 
Number 3 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on February 5, 1941: 


Fresh Beef: 
STEER, Choice: 


700-800 Ibs.? . . 


STEER, Good: 
400-500 Ibs.* 
500-600 lbs. 
600-700 Ibs.? 
700-800 Ibs. 


STEER, Commercial: 


600-700 Ibs.? 
STEER, Utility: 
400-600 Ibs. 


COW (all weights): 
Commercial 


Oanner 


Fresh Veal and Calf*: 


VEAL, Choice: 


80-130 Ibs. 
130-170 Ibs. 


CHICAGO 


14.50@15.50 
14.50@16.00 


BOSTON NEW YORE 


$19.50@21.00 
19.50@21.00 
19.50@21.00 


$19.50@21.50 
19.50@21.50 


17.50@19.00 
17.50@19.00 
17.50@19.00 


18.00@19.50 
18.00@19.50 
18.00@19.50 


17.50@19.50 
17.50@19.50 


14.50@17.00 
15.00@17.50 


16.00@17.00 
16.00@17.00 


13.00@15.00 


14.00@14.50 
13.00@14.00 
12.00@13.00 


13.50@14.50 
12.50@13.50 
12.00@12.50 


00@ 13.50 
ib 00@13.00 


16.00@ 18.00 


= 00@19.00 


VEAL, Commercial: 


i dee eveadwetcabunaie 15.00@16.00 


VEAL, Uunty: 
All weights 

Fresh Lamb and Mutton: 
LAMB, Choice: 


50-60 Ibs. 


LAMB, Commercial: 
All weights 


LAMB, Utility: 
All weights 


MUTTON (Ewe), 70 lbs. down: 


Good 
Commercial 
Utility 


Fresh Pork Cuts‘: 
LOINS No. 1 (Bladeless Incl.): 


SHOULDERS, Skinned, N. Y. Style: 
8-12 Ibs. 

BUTTS, Boston Style: 
4- 8 Ibs. 


SPARE RIBS: 
Half Sheets 


TRIMMINGS: 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 


Note: All quotations in dollars per hundredweight. 


straight and calculated carcass bases. 


HEMe oo weeansape we vedi 13. 50@14. 50 


13.00@13.50 


ec chcccccccrccvccccccs 15.50@16.00 


18.50@19.50 
17.50@18.50 
16.50@17.50 


16.00@17.00 
15.00@17.00 16.00@ 17.00 
14.50@16.00 


10. roe try 00 10.00@11.00 


9.00@10.00 


15.50@16.50 
15.50@16.50 
14.50@15.50 


14.00@14.50 


16.50@17.00 


12.50@13.50 


2Includes koshered beef sales at 


*Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, calf, lamb and mutton prices apply to 





JUNIOR SHOWS ANNOUNCED 


Chicago’s two summer junior market 
livestock shows, one for lambs, the 
other for swine, will be held again this 
year, it is announced by O. T. Henkle, 
vice president and general manager, 
Union Stock Yard & Transit Co., oper- 
ators of the Chicago stockyards and 
sponsors of the shows. 


The first event will be the Chicago 
junior market lamb show and sale. It 
will take place during the third week 


of June, exact dates to be announced 
later. The Chicago junior market hog 
show and sale will be held in early Sep- 
tember. Both shows will be of two day 
duration. 

John T. Caine III, Chicago, will be 
superintendent of the lamb show, and 
Dr. J. M. Handley, official veterinarian 
of the Chicago stockyards, will be in 
charge of the hog show. Both shows 
will be staged under the assisting su- 
pervision of 4-H and vocational agri- 
cultural leaders from the Midwest. 
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Tallow, Greases, Mark Time; 


Market Holds Steady Aspect 


Week is characterized by very mod- 

erate activity and hesitant attitude 

pending new developments—Tallow 

producers in well sold up position— 

Grease market continues independ- 
ently steady. 


TALLOW.—While there were intima- 
tions this week of some business pass- 
ing in extra tallow at New York at the 
be level, under cover, no particular 
business was reported openly in the 
market during the week, although oper- 
ators expected that the next round lot 
business would pass at unchanged 
prices. However, the larger soapers 
were inclined to await developments, 
showing some interest at 4%c, while 
producers held firmly at the last sales 
level, being in a well sold up position, 
and encouraged by some rallying tend- 
encies in allied markets. A large Cin- 
cinnati consumer, reports indicated, was 
bidding 4%c, and there were intima- 
tions that local soapers had paid 5c 
for some supplies in the east. On the 
whole the market appeared to be mark- 
ing time awaiting some new develop- 
ments. 


At New York, edible was quoted at 
5@5%c; extra 4%@b5c, and special, 
4% @4%e. 

A very dull situation prevailed in the 
tallow market at Chicago this week, 
with large producers inclined to with- 
hold offerings at present levels, and 
scattered offerings of outside produc- 
tion finding a slow sale. On Monday, 
such offerings of smaller production 
prime tallow were reported at 5c, Chi- 
cago, with inquiry quiet; large con- 
sumer interest continued at 4%c for 
prime and 4c for special at Cincinnati. 
The slow tendency continued on Tues- 
day, with consumer interest still pegged 
at the forementioned levels. Prime was 
offered at 5c, Chicago, and special re- 
ported last sold at 45%c, same basis. A 
somewhat mixed situation developed at 
midweek, with a little fair prime re- 
ported having moved late Tuesday at 
4%c, Chicago. A couple of scattered 
tanks prime moved Wednesday at 5c, 
Cincinnati, and bid. On Thursday a 
couple of tanks of edible sold at 5%c, 
Chicago. Thursday’s tallow quotations 
at Chicago were: 


SS ee Oe 5% 
thas x og oe ss.cw i ead enone 5% 
II a4. sna vanncene aves tetedeeen 5 

I c5:5 's. <n ns 4000's Vievie Hoinmie VCRs 45% @4% 
No ic NnGhaebewbases.cvine> H00ae 4% @4% 


STEARINE.—The market was quiet 
but very steady at New York. Oleo 
was unchanged at 6%c. 

At Chicago, the market was steady 
but quiet. Prime oleo stearine was 
quoted at 6c. 

OLEO OIL.—Demand was small and 
routine at New York but the market 
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steady. Extra was quoted at 74@7%c; 
prime, 6% @7c, and lower grades, 6424@ 
6%c. 

At Chicago, demand continued only 
fair, but the tone steady. Extra was 
quoted at 7c. 

GREASE OIL.—Demand was quiet 
but the market steady at New York. 
No. 1 was quoted 8%c; No. 2, 8c; extra, 
55gc; extra No. 1, 8%c; winter strained, 
8%c; prime burning, 944c, and prime 
inedible, 9c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, 7%c; 
extra, 8c; extra No. 1, 7%c; extra win- 
ter strained, 8%c; special No. 1, 75%c; 
prime burning, 8%c; and prime inedible, 
8%c. Acidless tallow oil was quoted in 
the Chicago market at 714c¢. 


NEATSFOOT OIL.—Demand was 
quiet at New York but prices held 
steadily. Cold test was quoted at 15%c; 
extra, 8%c; extra No. 1, 8%c; prime, 
9c; and pure, 10%e. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 14%c, extra, 8c; No. 
1, 7%c; prime, 8%c, and pure was 
quoted at 10%c. 

GREASES.—While business was 
quieter in the market for greases at 
New York this week, buying interest 
was in evidence at the last sales levels 
of 4%c for yellow and house; but pro- 
ducers were holding for better prices, 
and the market was displaying inde- 
pendent steadiness again. Buyers, how- 
ever, were not inclined to come up as 
yet in their ideas. Producers are com- 
fortably sold up, and there are no bur- 
densome unsold stocks overhanging the 
market. 


At New York, yellow and house were 
quoted at 4% @4%; brown, 4% @4'%c, 
and choice white, 4% @5c. 


Situation in the Chicago grease mar- 
ket was very quiet this week and little 
trade passed. As in the case of tallow, 
producers were reluctant to offer at 
present levels and trade was confined 
largely to scattered tanks of outside 
production. White grease was offered 
at first of week at 4%c, Chicago, with 
4%c bid. An early bid of 4%c, Chicago, 
for good quality yellow grease was later 
withdrawn. A couple of tanks of white 
grease sold at midweek at 4%c, Chi- 
cago, and this price was bid at Cincin- 
nati. Also recorded were sales of a 
couple of tanks of good yellow grease 
at 4%c, Chicago. Thursday’s market 
was reported quite active with some 
white grease reported sold at 4%c, Chi- 
cago. Grease quotations at Chicago on 
Thursday were as follows: 


CNN: REE GINGER. 0 cc resadiwesecicsisac 4% 
I MN ct iodie'e Cat ka VGeenee ine eben 4% 
DARING GUGM. oc cece ccseccescvescccccgce 4, 
Wellow grease, 10-16 £.6:8..60scsccccceses 4% 
Yellow grease, 16-20 f.f.@......cccccece 4% 


MOORE QUMB. <ive a cncieecestestscugud ees 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
February 6, 1941 
Seasonal lull in trading prevailed in 
the by-products market this week, with 
most items quoted at last week’s prices. 
Scattered trading brought changes, 


Blood 


Nominal market prevailed with no 
change in price. 
Unit 
Ammonia 
WRN occd seek cctsnds aes <tskieaeenne $3.00 


Digester Feed Tankage Materials 


Trading reported quiet with some 
scattered trading. Prices unchanged 
from last week. 


Unground, 11 to 12% ammonia.......... $3.00@3.15 
Unground, 6 to 10% choice quality...... 8.25@3.40 
THEE GREE. 6. ccaveciatesscdeusssiciec 1.50 


Packinghouse Feeds 


Light trading reported in packing- 
house feeds. Market very steady. 


Carlots 

4 Per ton 
ot re $50.00 
50% meat and bone scraps..............46. 45.00 
CNEL icctsdnccceaboes Veenssccrwssiae 57.50 
Special steam bone-meal............seeee0s 47.50 


Bone Meals (Fertilizer Grades) 
No changes reported in bone meals, 


Per ton 
iene, eral. B Be Wis oasis ccs cvstctaceies $35.00 
Steam, ground, 2 & 26......sccscescevcccees 382.50 


Fertilizer Materials 


Fertilizer materials market still nom- 
inally quoted at last week’s prices. 


Per ton 
High grade tankage, ground 
10@11% ammonia ........... $ 2.40@ 2.50 & 10c 
Bone tankage, unground, per ton 20. 22.50 
Hheek Mel 2. ccccevcccscccccces 2.75@ 2.85 


Dry Rendered Tankage 


Scattered trading of cracklings re- 
ported. Prices of some items increased 
over last week’s level. 

Per ton 
Hard pressed and expeller unground, 
up to 48% protein (low test)....... eh 
60 -62% 


above 48% protein (high test)...... 
Soft pressed pork, ac. grease and 


eS a aero 35.00 
Soft pressed, beef, ac. grease and 
QUEEF, GIR cvccccccccectoseccesos 32.50@35.00 


Gelatine and Glue Stocks 


Market continued quiet in gelatine 
and glue stocks. 


Per ton 
Cee CINE. 00 cc ccccncceeseravess $30. 32.50 
NN SNEED ig ow'sa'ves Hs se<eeewn'en ts 18.00@20.00 
Cattle jaws, skulls and knuckles..... 30.00@32.50 
ED CUD 5.50. + 6000 60te0s sheen 16.00@17.00 
Pig skin scraps and trim, per Ib...... 5%c 


Bones and Hoofs 


Quiet with seasonal trading. Prices 
quoted higher in house run hoofs and 
junk bones. 





Round shins, heavy .00 
ae .00 
WEE GON Bis nk ho vb ccgevedsnes ie -00 
ir wikes Sain Ou eels ah ianawbed 40.00 
Blades, buttocks, shoulders & thighs.. 37.50@40.00 
a ra er art pense 55.00 
Hoofs, house run, unassorted......... 27.00@28.00 
SR ROG oan bes ute ecerevnstaaue ds 28.00 
Animal Hair 
Prices unchanged and trade dull. 
Winter coil dried, per ton............ $50.00@52.50 
Summer coil dried, per ton........... 25.00@30.00 
Winter processed, black, Ib.......... 7%c@ 8%ec 
Winter processed, gray, lb........... 7 Te 
Summer processed, gray, Ib.......... 3 Bc 
Pa eee 4c 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports... .........seeeeeeees $29.00 
Blood, dried, 16% per umit...........--ee00% 2.65 

Cages! & fish scrap, dried, 114.% ammonia, 
. L., f.0.b. fish Pe ccéceed nominal 

Fish meal, “toreign, ji4% ammonia, 10% 
B. P. Be Ms ecodescveveesesoceces 1.00 
February’ dismont ecatbeesdedsedsaevensesen 51.00 

Fish scrap, rie 10% ammonia, By 
A. P. A., f.0.b. fish factories. . -2.50 & 50c 

Soda nitrate, per net ton; bulk, ex. ea 
Atlantic = ss BONE e ccvccccecsvecccess 27.00 
BD BES DEB e ccctcccccccceceseeccccosses 28.70 
in 100-Ib. bass Nbewsnewsseveneess*eeneuenss 29.40 

—s ar, ground, 10% ammonia, 
10% B eS =e 2.50 & 10¢ 

Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. By EA cepeccnteseetan 2.50 & 10¢ 

Phosphates 

Foreign bone meal, steamed, 3 and 50 bags, 
DOP COR. GEG. cacsdcccvcccccssescseccecsees $32.50 

Bone meal, raw, 444% and 50%, in bags, 
Be Gy Wnck6eeke tien dseadarerscersees 32.50 

auaiannetn, bulk, f.o.b. Baltimore, per 
SUE OED Ebcecdésusergeureccusucececesss 8.50 

Dry Rendered Tankage 

50/55% protein, unground.............-see000% 50¢ 
Se SR c cc ccccecewececescescced 50c 


EASTERN FERTILIZER MARKETS 
New York, February 5, 1941 

Markets remained quiet during the 
past week, with very little trading re- 
ported. No sales of local tankage were 
made and material was offered at about 
$2.50 & 10c, f.o.b. shipping points. Blood 
was offered at $2.75 f.o.b. New York, 
with no near bids. 

Cracklings sold down to 50c, and a 
good quantity was traded in at this 
figure. The South American freight 
situation is holding back offerings of 
various materials from South America, 
as it is difficult to obtain freight space. 
With the fertilizer season getting under 
way, materials are moving out on con- 
tract. 


NEW USDA CONSUMER SERVICE 


Lance G. Hooks, marketing analyst, 
has been added to the Chicago staff of 
the Agricultural Marketing Service of 
the U. S. Department of Agriculture. 
Under Mr. Hook’s direction, the office 
will prepare special market summaries 
for radio stations in the Midwest, to be 
distributed through the press associa- 
tions, and will also conduct a broadcast 
five days per week over Station WJJD 
giving factual buying information re- 
garding fresh meats, vegetables, fruits 
and produce. The broadcasts will be 
designed to keep consumers informed 
regarding the price and supply situation 
on foods in the Chicago area, and will 
be presented in an informal and simple 
manner. 


MAKING SHORTENING 


What products enter into the manu- 
facture of shortening? What proportion 
of each is used? “PORK PACKING,” 
a test book for the meat packer, pub- 
lished by THE NATIONAL PROVISIONER, 
gives this information as well as facts 
on lard manufacture. 
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Cotton Oil Dips, Recovers 


as Allied Markets Firm Up 


Regains 15 points after selling off 1c 
from season’s high; takes on sold out 
appearance — Expected passage of 
lease-lend bill viewed as strengthen- 
ing factor—Cash oil trade quiet 
throughout week. 


[est cottonseed oil futures market, 
after selling off approximately 4c 
per pound from the season’s high 
point, because of selling and some 
liquidation inspired by European uncer- 
tainties, a slower cash demand, and a 
tendency to await farm program de- 
velopments in Washington, recovered 15 
points of the loss, when the market took 
on a sold out appearance and allied and 
outside commodities steadied. 

New buying appeared on a scale 
down, on the belief that the market has 
had its corrective setback, indications 
that crude oil is pretty well sold up for 
the season in the South, and a belief 
that passage of the lend-lease bill by 
Congress will prove a bullish stimulant 
to some of the major commodities and 
that this may have a strengthening in- 
fluence upon all commodities. 

Cash oil trade was rather quiet 
throughout the week, as were shorten- 
ing demands, but this was not surpris- 
ing to the trade, as consumers were 
pretty well booked up, and refiners did 
not appear to be pushing business. De- 
liveries against old orders were going 
forward at a fairly good pace, and the 
trade is expecting a comparatively large 
January consumption. 

Crude oil came out in a limited way, 
on the setback. Southeast crude traded 
at 5%c; Valley at 54%4c and Texas at 
5%c; subsequently, the Southeast and 
Valley was 54% @5%c and Texas 5%@ 
5%c. Mills in some cases were not of- 
fering at all, indicating a desire to look 
on and await a 6c level again. Soybean 
oil displayed relative steadiness, trading 
at 5%c, basis Decatur, and was 5c 
freely bid, with mills asking 5% to 5c. 

COCONUT OIL.—The market was 
quiet but rather firm at New York, with 
tanks at 3%c. At the Pacific coast, some 
resales occurred at 2%c but first hands 
quoted the market 3@3%c. 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 


= Pe I, cdarencéeawtcaceceeee 5% 
White deod ee. in bbls., f.o.b. Chgo....7 @7% 
Se: SE. on cdweee vredeceeniovens @™, 
Soap stock, 50% f.f.a. f.o.b. consuming 

Dt): sndcehGthbembads die pekesasee eke 14%@1% 
guunn oil, f.o.b. mills, in tanks......... 5 @5 
Corn oil, in tanks, f.o. oO eee 6% @T 
Coconut oil, sellers tanks, f.o.b. coast..... 8 


Refined coconut, bbls., f.0.b. Chicago..... 8% @8% 





OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.................555 14% 
WED GINS Bic ovcceccccccccccncece esse 12 
ED Ic co ccececbien 6a voendans 12% 
Milk churned DP nigdvevatdeuessectaasan eee 13% 
Wette “MEt”” CPO. .ccccccccccccccccccccceces 8% 
WET ED So 66606 00006 seccdewseceeueee 8 


CORN OIL.—The market was quiet 
but steady. Offerings were light, but 
Indiana was asking 7c and buyers 6%e. 

SOYBEAN OIL.—The market was 
quieter this week, but relatively steady, 
Some business passed on a basis of 5%ec 
Decatur. Buyers were freely bidding 5c 
but mills were offering scantily and 
asking 5% @5<e. 

PALM OIL.—The market was quiet 
at New York and steady, with freight 
rate rise fears still in evidence. Nigre 
spot quoted 2%c; shipment, 1%¢; 
Sumatra spot, 24%c and shipment, 2c. 

PALM KERNEL OIL.—Nominal. 


OLIVE OIL FOOTS.—The market 
was quiet and nominal at New York, 
on a basis of 9% @10c for tanks. 

PEANUT OIL. active 
trading at 5%c for Southeast crude oil, 
the market became quieter and was 
quoted 5c bid and 5%c asked. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 5%c bid; Texas, 54%c nominal at 
common points; Dallas, 5%4c nominal. 

Futures market transactions for the 
week at New York were: 





FRIDAY, JANUARY 31, 1941 


—Range— —Olosing— 
Sales High Low Bid Asked 


February .... .«. nied see 6.35 nom 

18 651 6.48 

42 661i 6.54 

September ... q 6.65 6.64 
Sales 67 contracts. 


SATURDAY, FEBRUARY 1, 1941 
ey aeiaate e re vas 6.30 nom 





PAARMAS 
RRSZSHS 
8 
5 


eee aie ae 6.34 6.36 
Nori A s ons was 6. nom 
RN wc wa ieds 7 6.48 6.44 6.44 sale 
SED svececcens a are aie 6.48 nom 
SEE shddanten 20 6.60 6.53 6.51 53tr 
eee ahs mee ate 6.55 nom 
September ... 3 6.60 6.60 6.57 6.58 


Sales 30 contracts. 
MONDAY, FEBRUARY 3, 1941 


WORSURTY «222 0 aoe 6.30 nom 
March ....... 5 6.35 6.33 6.34 6.36 
April eared ibd ee oan 6.36 nom 
BRD ocndcccce 31 6.46 6.40 6.42 6.43 
SOMO wc cccccce we me 6.45 nom 
ca 43 6.55 6. 50 6.53 trad 
Ce a eae mice 6.55 nom 
September ... 5 6.60 6.57 6.57 6. 


Sales 84 contracts. 


TUESDAY, FEBRUARY 4, 1941 


Vebeuary .... «- aie inom 6.30 nom 
March ....... 11 6.36 6.36 6.38 6.40 
BEE saceeees a ie args 6.41 nom 
BT acaccese 18 6.47 6.43 ¢ 48 6.49 
SUD secescce 7 age Sas nom 
GE cacovecss 25 6.58 6.53 8 ‘58 trad 
August ...... es aha 6.61 nom 
September ... 25 6.63 6.59 6.61 6.63 


Sales 79 contracts. 


WEDNESDAY, FEBRUARY 5, 1941 


Webewary ...- «- sate ema 6.40 nom 
Mareh ....... 29 6.45 6.43 6.45 6.47 
Apel .cccccee os — elas 6.48 nom 
BD cusccecce 25 6.56 6.47 6.56 trad 
TORO cccscces - a ee 6.59 nom 
GEE deeeceece 53 6.66 6.58 6.66 sale 
August ...... am mee ee 6.69 nom 
September ... 23 6.71 6.63 6.71 sale 


Sales 130 contracts. 
a FEBRUARY 6, 1941 


March ....... P 6.44 bid 
May ccccccce 38 6. 56 6.52 6.55 nom 
area 28 6.62 6.64 bid 
September ... 15 ore 6.59 6.70 bid 
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A modern housewife demands a modern package. SYLVANIA'S new PORKETTES for one- 
pound units of pork sausage, and KROQUETTES for hamburger, will give her an identified, 
dean, bright and appetizing roll which can be cut into dainty patties without the need 
for molding them by hand. These time-honored, typically AMERICAN meats will find a 
new place in her menus because they are easily and quickly prepared this modern way. 


Obtainable in stock designs as illustrated, or printed with your own trade mark. 
Prolong the pork sausage season and start your hamburger off with a bang in 1941 
with these new packages. Write us for samples. 


Copr. 1941 Sylvania Ind. Corp. 


TRADE MARK 
REGISTERED 
Uniformity, Visibility, Strength SQ, U.S. PAT. OFF. 


SYLVANIA INDUSTRIAL CORPORATION 


xecutive and Sales Offices: 122 E. 42nd St, New York — Works: Fredericksburg, Va 
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HIDES AND SKINS 





Limited trade in packer hide market at 

Yc off for light and heavy cows, 1c 

down for ex-light native steers—Other 

descriptions offered 2c off—Packer 

calf active with lights 2c off, heavies 
steady. 


Chicago 

PACKER HIDES.—The packer hide 
market is quotable %c lower than last 
week, on a rather limited movement, 
partly at the week-end, and further 
offerings that basis. This week’s move- 
ment, totalling around 25,000 hides, has 
been confined so far to light and heavy 
native cows at the %c decline, while a 
few extreme light native steers sold 
down a full cent for the winter take-off. 

Trading is still awaited to define the 
position of the market on heavy native 
and branded steers, and packers are 
awaiting follow-up business on the cow 
descriptions. Buyers have ideas a cent 
under last week’s quoted prices for all 
descriptions. However, a report originat- 
ing in the East that 13,000 steer hides 
have moved that basis was denied in all 
quarters. Packers are willing to sell all 
descriptions at %c under last week’s 
asking prices, partly in recognition of 
mid-winter quality take-off, but they 
feel that with the steady movement of 
leather in recent weeks some tanners 


are going to find it necessary to 
replenish stocks of hides shortly. 

Some traders feel that even if steers 
should go off a full cent, light cows 
and other light hides might hold at pres- 
ent levels. The hide futures market is 
being watched closely; trade has been 
somewhat irregular but futures are at 
present 7@12 points over last Friday’s 
close. ¢ 

Native steers are offered at 12%c for 
mostly Jan. forward take-off. Two 
packers sold 3,000 extreme light native 
steers early this week, dating Jan. right 
into kill, at 14c, or a cent off. 


Butt branded steers are available at 
12%c, and Colorados at 12c. Heavy 
Texas steers are offered at 12%c. Offer- 
ings of heavy branded steers date late 
Dec. forward. Light Texas steers are 
nominal around 11%c, and extreme 
light Texas steers are quotable around 
13¢ nom. 


The first description to sell off was 
heavy native cows, a total of 5,400 Jan. 
moving late last week at 12c, or %c 
down. One packer sold 3,000 Chgo. Jan. 
forward light native cows at the week- 
end at 12%c, also %c off; a total of 
8,050 River point Jan. light native cows 
sold this week at 13c, with indications 
that around 5,000 more moved same 
basis. Branded cows are offered at 12c, 


and buyers were asking ‘%c less. 

Bulls were well cleaned up a couple 
weeks back and packers ask steady 
prices of 8%c for native and 7%c for 
branded bulls. 


Shoe production during Dec. of 31,- 
193,445 pairs exceeded the early esti- 
mate and was 2.6 per cent over Noy., 
also showing an increase of 8.7 per cent 
over Dec. 1939; this was the first time 
that production in any month of 1940 
exceeded that of the same month a year 
earlier. Production for the entire year 
of 1940 was 398,766,595 pairs, or 6 per 
cent below the 1939 figure of 424,136,- 
411. 

LATER.—Three packers sold total of 
17,900 mostly Jan. native steers at 12c, 
or full cent down from last week; one 
car sold at 12%c; 1,800 St. Paul heavy 
native cows sold 11%c; 3,200 St. Paul 
light cows, 12c. 


Withdrawals from Exchange ware- 
houses during the month of Jan. totalled 
44,903 hides, as against 49,321 for Dec.; 
3,787 hides were withdrawn during the 
first four days of Feb., leaving ware- 
house stocks of 324,892 hides on Feb. 
4th. 


OUTSIDE SMALL PACKER.—Mar- 
ket on outside small packer all-weight 
natives is quotable 1144@12ce, selected, 
Chgo. freight basis, according to avge. 
weight, brands %c less. Several cars 
running around 50 Ib. avge. sold at 
11%4c, and this figure is bid for couple 
cars of better take-off, while 12c was 
paid for some 45-46 lb. avge. hides. 





Less than Ve PER LB. puts your 
PORK SAUSAGE MEAT 


in these sales-making 


ZIPP Casings 


his package is sanitary. It's 
easy to handle . . . requires no 
weighing or special container. The 
casing cuts down on shrinkage, 
And the housewife likes this PORK 
ROLL because the patties are 
ready-formed, and left-over meat 
can be kept free from ice-box 
odors in the original wrapping. 
All this extra sales-appeal | for 


EASTER-time . . . 


& WHEN OY NV CHES aaa l(a Velo} 


Selling Agent: THE ADLER COMPANY, CINCINNATI 


TO BE SURE! To be sure of what 


you're getting when you order stockinettes is a happy ex- 
perience that you, as a buyer, have a right to expect. 
At no time of the year is this more appreciated than at 
. and now’s the time for you to begin 
figuring your Easter Ham needs. (Easter is April 13th) 


ILLINOIS 





WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-seasoned” flavor . . . about the ten- 
der, juicy texture, the uniform mildness and the 
even, eye-catching pink color. Prove it to yourself! 
Write for a demonstration in your own plant. 


H. J. MAYER & SONS CO. 


@8619-27 SOUTH ASHLAND AVENUE © CHICAGO HLLINO 
, © 15% be T , 


S Bay Siree . ° Wondse 


your pork sausage meat costs you 
less than 1c per Ib. . ... probably 
less than your present packaging. 
Write for samples and prices on 
ZIPP Casings for packages of | to 
5 Ibs. or larger. 





IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. 





Chicago, Illinois 
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There are quite a few heavy average 
spready type hides available at 114%@ 
11%c but offerings of light average 
plump stock are limited and holders 
seem inclined to wait out the market. 


PACIFIC COAST.—A sale of around 
10,000 Vernon packer Dec. hides was 
reported toward the end of last week 
at 10%c, flat, for steers and cows, f.o.b. 
Los Angeles, or %c off. 

FOREIGN WET SALTED HIDES.— 
The South American market was active, 
standard steers selling off 1%4ec early 
with a slight recovery later, final sales 
being %c down from the heavy trading 
couple weeks back. Despite the good 
summer quality now coming out, this 
market is handicapped by limited ship- 
ping space and delayed movement for 
that reason. A total of 24,000 Argentine 
standard steers sold early at 84 pesos, 
equal to 121%ec, c.if. New York, as 
against 90 pesos or 13%c paid two 
weeks back; 8,000 more sold shortly 
thereafter at 84% pesos or about 12%c; 
another pack of 4,000 sold later at 85 
pesos, and 4,000 Rosario steers sold also 
at 85 pesos, equal to about 13c. A sale of 
10,000 reject heavy steers was reported 
late last week equal to 11%c, or %c off. 

COUNTRY HIDES.—Trading ap- 
pears to be very limited in the country 
market. Packer type hides are more 
suitable for Army orders, and buyers of 
country stock are awaiting some trading 
on a good scale in the packer market on 
which to base values. However, holders 
of country stock are showing no anxiety 
to move hides and usually ask firm 


prices. Neither buyers nor sellers seem 
overly anxious to trade. Untrimmed all- 
weights are reported to have sold down 
to 10@10%e, flat, del’d Chgo., accord- 
ing to avge. weight, but buyers report 
difficulty in finding offerings under 
10%c. Heavy steers and cows are 
nominal at 8% @8 %c flat, trimmed. Buff 
weights are quoted 11@11c, trimmed, 
some quoting 11@11%c. Trimmed ex- 
tremes are quiet and quoted 12@12%c, 
selected. Bulls listed 6@6%c flat; glues 
8@8%c flat, trimmed; _all-weight 
branded hides 9@9%ce, flat. 


CALFSKINS.—Packer calfskins were 
active, at steady prices for heavy calf 
9%/15 lb., and %c off for the lights 
under 9% lb., with late sales going into 
Feb. production. Early this week, calf- 
skins were added to the list of items 
which can be exported hereafter only on 
a permit. At the close of last week, one 
packer sold 3,500 Jan. light calf at 
22%c, or %c off. Another packer early 
this week sold 12,000 Jan. northern 
heavies at 27c, and 7,000 Jan. lights at 
221%4c, steady prices; later, 3,500 Feb. 
northern heavies and 2,000 Feb. lights 
sold same basis. One lot of 13,000 Jan. 
northern heavies moved at 27c. One 
packer sold small Feb. production of 
about 10,000 skins at steady prices for 
this seller of 27c for northern heavies, 
251¢c for River point heavies, and 22%4c 
for lights. Other packers declined 25144c 
for River heavies, asking 26c. One lot of 
5,000 St. Paul Feb. heavies sold at 27c, 
and 3,000 Feb. lights at 22%4c. 


Another collector moved two cars 


Chgo. city 8/10 lb. calf at end of last 
week at 20c, steady with the car re- 
ported earlier; one collector disclosed 
this week a sale of a car 10/15 Ib. late 
last week at 22%4c, or %4c¢ off. Straight 
countries are quiet around 14%@lbc 
flat. Chgo. city light calf and deacons 
last sold at $1.40, previous week. 

KIPSKINS.—Last trading in packer 
Dec. kipskins was at 20c for northern 
natives and 18c¢ for northern over- 
weights, southerns a cent less, and 
brands at 15c. Offerings of Jan. kips at 
these figures have attracted no atten- 
tion and trading is awaited to define 
values. 

Chgo. city kipskins last sold at 18¢ 
and this figure is asked without at- 
tracting bids; buyers are awaiting ac- 
tion in the packer market. Straight 
countries are nominal around 13%c flat. 

Packer regular slunks are sold up to 
the end of Jan., with 85c last paid. One 
lot of 2,500 hairless slunks sold this 
week at 55c. 

HORSEHIDES.—tTrade is generally 
quiet on horsehides, with some dif- 
ference of opinion regarding the mar- 
ket; buyers are not willing to pay the 
prices usually asked, while recent ac- 
tivity has kept the market well cleaned 
up and sellers have firm ideas. City 
renderers, with manes and tails, are 
quoted $6.00@6.25, selected, f.o.b. near- 
by sections, as to buyers’ and sellers’ 
ideas. Ordinary trimmed renderers 
range $5.80@6.00, del’d Chgo.; mixed 
city and country lots $5.50@5.75, Chgo. 

SHEEPSKINS.—Dry pelt trading is 
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BLISS BOXES Protect Your Products 
When Out of Your Control 


Packers ship their fresh and smoked meats, pork 1 Bliss Box Construction provides 
loins, dressed poultry, lard, butterine and simi- 
lar products in Bliss Boxes for these reasons: 


best possible condition. 


save on freight charges 


TOP STITCHER. 


Chicago, 117 W. Harrison St. Dalla 
Boston, 185 Summer St. 5241 





maximum strength, making them 
the safest fibre containers available. 
They deliver their contents in the 


2 Bliss Boxes cost less than other 
types, and are light in weight. They 
come to you flat and require only a 
minimum of storage space. You 


3 They are easy to assemble 
on the BLISS HEAVY 
DUTY BOX STITCHER. 


4 After filling, they are quick- 
ly and securely sealed with 
the BLISS POWER LIFT 


These two BLISS Stitchers, both equipped with the Bliss Heavy 
Duty Stitcher Head, are the fastest, most durable and practical 
machines for assembling and sealing Bliss Boxes. Hundreds of 
packers are now users of Bliss Stitchers for assembling and 
sealing their shipping containers. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


th ways. 


J. E. Carter Phi phia, Sth & Chestnut Sts. 
ta Ave. ati, 1 St. Johns Place 
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very limited and market quoted 20@ 
2le per lb. nom., del’d Chgo. Packer 
shearlings are quoted in a range of 
$1.65@1.75 for No. 1’s, $1.15@1.25 for 
No. 2’s and 65@75c for No. 3’s, accord- 
ing to quality, with sales in a small 
way reported at the top figures. Trad- 
ing is limited by light production but a 
fair demand reported for what is avail- 
able. A car of packer pickled skins was 
reported sold in the Chgo. market at 
$5.25 per doz.; market usually quoted 
$5.25@5.50 per doz. There was some 
trading on bids by an Iowa packer early 
this week on Feb. wool pelts, and an- 
other sale is scheduled for late this 
week; details have, as usual, been with- 
held, but the report has been circulated 
among the trade that $3.00 per cwt. 
live weight basis was paid. Some feel 
that the price may have been higher, 
since buyers were inclined to accept this 
figure as the market. Smaller packer 
production is quoted $2.75@2.80 per 
ewt. live weight basis, or around $2.50 
each, for Feb. production. 


New York 


PACKER HIDES.—The New York 
packers are sold up on Jan. native 
steers, which moved earlier at 13c, with 
a few heavy average at 13%c. Jan. 
branded steers are still held but buyers 
are awaiting action in the western mar- 
ket to define values. 

CALFSKINS.—A little collector trad- 
ing has been reported this week, two 
cars involved, with 4-5’s selling at $1.40 
and 5-7’s in steady range of $1.60@1.70, 
according to quality; the 7-9’s last sold 
at $2.50@2.60, and 9-12’s at $3.65@3.75 
The packer market was quiet, with 4-5’s 
quoted around $1.75; 5-7’s last sold at 
$2.00, 7-9’s at $3.00, and 9-12’s at $4.10; 
packer 12/17 veal kips last sold at $4.55. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Qhicago on January 31: 
Jan. 31, Dec. 31, Jan. 31, 
1 1940 1940 


15,084 
318, 








3,669,313 
4,846,105 Hes en} 
201,000 1,160,289 


276,145 2,029,569 2,179,006 
72 11,802,670 9,283,321 


The. 25, 23,881,070 26,557,111 
S.P. bellies, Ibs. 25,544, "952 21; 1495,306 22/3977 204 
&.P. pienics, 8.P. 

Boston 


shldrs., Ibs... 10,494,722 11,877,639 
m 


440,586 10,926,087 9,667,161 
345,835 84,676,479 90,234,954 
‘Made since Jan. 1, 1941. ae. 1, 1940, to Jan. 1, 


| ‘Jan. 1, 1940, to Oct. 1, 1940. ‘Previous to 
an. 1, 1940. "Made since Oct. 1, 1940, Ibs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to February 6, 1941: 
To the United Kingdom, 45,225 quar- 
ters, to the Continent, none. Last week 
to United Kingdom 172,809 quarters. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Hog products were quiet and about 
steady during the latter part of the 
week. There were reports that 400,000 
to 600,000 Ibs. of lard were bought by 
Russia and Japan. 


Cottonseed Oil 


Cotton oil was quiet and about steady 
with no features to the trade. Southeast 
and Valley crude, 5%c lb. nom.; Texas, 
5% @5Xc Ib. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Mar. 6.44@6.46; May 6.65 sales; 
July 6.65@6.67; Sept. 6.71@6.72; 53 
sales; closing steady. 


Tallow 
New York extra tallow, 5c lb. 


Stearine 
Stearine was quoted 6%c lb. 


Friday's Lard Markets 


New York, February 6, 1941.—Prices 
are for export. Lard, prime western, 
5.90@6.00c; middle western, 5.80@ 
5.90; city, 64. @6%c; refined continent, 
6% @7c; South American, 7@7%c; Bra- 
zil kegs, 7%@7%c; shortening, 8%c. 


CHICAGO COTTON OIL 


Closing Prices 

Monday, Feb. 3.—Mar. 6.36 b; May 
6.40 ax; July 6.52 ax; Sept. 6.55 ax; 
cash 6.25 b@6.37% ax. 

Tuesday, Feb. 4—B.P.S. Mar. 6.36 b; 
May 6.40 b; July 6.52 b; Sept. 6.55 b; 
cash 6.25 b@6.37 ax. 

Wednesday, Feb. 5.—B.P.S. Mar. 
6.40 b; May 6.48 b; July 6.57 b; Sept. 
6.65 b; cash 6.30 b@6.50 ax. 

Thursday, Feb. 6.—Mar. 6.40 b; May 
6.48 b; July 6.57 b; Sept. 6.65 b; cash 
6.30 b@6.50 ax. 

Friday, Feb. 7—Mar. 6.40b; May 
6.48b; July 6.57b; Sept. 6.65b; cash 
6.30b@6.50ax. 


TALLOW FUTURE TRADING 
N. ¥. Closing Prices 

Monday, Feb. 3.—Mar. 4.85@65.10; 
May 4.95@5.20; June 5.00@5.25; July 
5.05@5.30. 

Tuesday, Feb. 4.—Mar. 4.85@65.10; 
May 4.95@5.20; June 5.00@5.25; July 
5.05@65.30. 

Wednesday, Feb. 5.—Mar. 4.90@5.15; 
May 5.00@5.25; July 5.10@5.35. 

Thursday, Feb. 6.—Mar. 5.00@5.20; 
May 5.25@5.35; June 5.30@5.45. 

Friday, Feb. 7.—Mar. 5.00@65.25; 
May, 5.25@5.35; July 5.35@5.50; Sept. 
5.30@5.40. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Feb. 7, 1941, with compari- 
sons: 

PACKER HIDES 
Week ended Prev. 
Feb. a week 
Hvy. got strs. oi 18 
Hvy. Tex. strs. 12% 13 
wre. _batt brnd’d 


Hvy. “ool. strs. 
a? > Tex. 


Light ative, batt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND — — PACKERS 
Nat. all-wts.. 12% 12 12 
Branded a 114% @12 

8 0 8 
20 


Slunks, reg... 1, 
Slunks, hris... 50n 50n 


Hvy. steers... 9 
Hvy. cows.... @ 8 8%@ 9 9 
Buffs 11 % 11%@11% 11 
12% 12> % 


%4@ 9 
ta 
11 
2 13 
%@15 8 
Calfskins .... 14 
Kipskin @18% 138%@14 14 
Horsehides ..-5.50@6.25 5.50@6.20 -50@5.35 
SHEEPSKINS 


Pkr. shearlgs. .1. 1,69}. ‘a oo $21 .65 
Dry pelts 


Dxtremes .... 
Bulls 


17 os 


NEW YORK HIDE FUTURES 


Closing Prices 

Monday, Feb. 3.—Mar. 12.58 n; June 
12.24@12.25; Sept. 12.07; Dec. 12.05 n; 
115 lots; 6 lower to 7 higher. 

Tuesday, Feb. 4.—Mar. 12.58; June 
12.22; Sept. 12.10@12.15; Dec. 12.05 n; 
57 lots; 2 lower to 8 higher. 

Wednesday, Feb. 5.—Mar. 12.66@ 
12.75; June 12.36@12.39; Sept. 12.26 n; 
Dec. 12.21 n; 82 lots; 8@16 higher. 


Thursday, Feb. 6.—Mar. 12.71; June 
12.85@12.36; Sept. 12. 26@12.28; Dec. 
12.25@12.28; 41 lots; 1 lower to 5 
higher. 

Friday, Feb. 7—Mar. 12.50@12.55; 
June 12.28@12.30; Sept. 12.18n; Dec. 
(1941) 12.15n; 110 lots; 7@21 lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 1, 1941, were 
5,257,000 lbs.; previous week 6,456,000 
Ibs.; same week last year 5,707,000 lbs.; 
Jan. 1 to date, 25,361,000 Ibs.; same 
period last year, 27,875,000 Ibs. 

Shipments of hides from Chicago for 
week ended February 1, 1941, were 4,- 
577,000 Ibs.; previous week 6,011,000 
lbs.; same week last year 5,347,000 Ibs.; 
Jan. 1 to date, 23,523,000 Ibs.; same 
period last year, 24,544,000 lbs. 
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Taylor Fulscope Controllers on Meat 
Cooking Retorts in a Modern Plant 


Heat Meat Right by Using 


Taylor Temperature Controls on all Your Retorts! 


HE Taylor System automat- 

ically controls temperature 
and pressure through all meat 
processing. It eliminates the guess- 
work of manual operation. All 
through the whole processing 
schedule, the pressure is uniform, 
so the cooking is uniform, and 
the quality and taste do not vary. 
Every batch is processed exactly 
the same—poor ones don’t follow 
good ones. They’re all good. 


Even to shutting off the steam 


and admitting cooling water at 
the correct time, the whole cook- 
ing operation is automatic—no 
operator has to watch it. 

Your finished product is al- 
ways the same, when Taylor con- 
trols your cooking. Tastes the 
same. Looks the same (because 
cans aren’t buckled, distorted, or 
panelled). And satisfies customers 
every time. They know what to ex- 
pect when they buy your product. 


You need Taylor Controls if 
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you need bigger sales. Find out 
all today, by writing Taylor In- 
strument Companies, Rochester, 
N. Y. Plant also in Toronto, Can. 


a 7 








Indicating # Recording Controlling 





TEMPERATURE, PRESSURE, FLOW 








© and LEVEL INSTRUMENTS 
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Personalities and Events 
(Continued from page 19.) 


sage and smoked meat products in its 
own plant. R. D. Burnett is vice presi- 
dent of the company. 


Plant of the McAlester Packing Plant, 
Inc., McAlester, Okla., was destroyed by 
fire recently. Loss was estimated at ap- 
proximately $15,000. 


Representatives of the Rochester 
Packing Co., Rochester, N. Y., recently 
conferred with Dr. Herbert H. Bauckus, 
chairman of the city’s board of health, 
regarding a proposal to enforce the 
city’s dormant meat inspection ordi- 
nance. The ordinance requires that meat 
offered for sale in the city must be from 
animals slaughtered in a building in- 
spected and approved by authority of 
any state or the U. S. government or by 
authority of a municipality having 
equally strict post mortem inspection 
regulations with Buffalo. 


A new sausage manufacturing plant, 
conducted by the Littleton Farms, Dun- 
can, Okla., is now operating near that 
town. The building housing the plant is 
constructed of concrete blocks. 


Newly installed directors of the Port- 
land Breakfast club, Portland, Ore., re- 
cently found themselves in a quandary 
when they discovered that the outgoing 
directors had eaten the ham which had 
served as the club’s symbol during the 
past year. A new Premium ham from 
Swift & Company saved the day, how- 
ever. 

The Con Yeager Sales Corp., 1022 
Fulton bidg., Pittsburgh, Pa., has been 
granted a state charter of incorporation. 
The company will “buy, sell, deal and 
trade at wholesale and retail casings, 
spices, salts, binders and equipment per- 
taining to meat packing.” Principal in- 
corporators are Conrad Yeager, William 
J. Meyer and K. S. Von Senden, all of 
Pittsburgh. 

Compulsory use of government grades 
on all beef, pork, veal and lamb sold in 
New York City and the licensing of 
retail meat stores, issues once hotly 
debated and then dropped, are being 
revived by the city’s bureau of weights 
and measures. The bureau is seeking 
to determine the attitude of retail meat 
men toward such regulations by means 
of questionnaires. 


FLASHES ON SUPPLIERS 


RELIANCE ELECTRIC & ENGI- 
NEERING CO.—Opening of a new sales 
office in Minneapolis, Minn., by Reliance 
Electric & Engineering Co., Cleveland, 
O., has been announced by James W. 
Corey, vice president. Elwood H. 
Koontz, who has been a member of the 
sales engineering staff of the Phila- 
delphia office, has been appointed dis- 
trict manager of the new branch. Wil- 
mer K. Schlotterbeck succeeds Mr. 
Koontz in Philadelphia. 

OWENS-ILLINOIS CAN CO.—Two 
changes in the sales organization of 
Owens-Illinois Can Co., Toledo, O., have 
been announced by Smith L. Rairdon, 
vice president and general sales man- 
ager. Joseph F. Adams, who has been 
manager of oil and paint container 
sales, has been promoted to national 
accounts manager, and Charles E. Mc- 
Laughlin, formerly of the advertising 
staff, has been made merchandising 
manager. 


YORK ICE MACHINERY CORP.—A 
call has been issued for a special meet- 
ing of the company’s stockholders to 
vote on a proposal to recapitalize and 
change the firm name to York Corp. 
The plan contemplates that York Ice 
Machinery Corp. will merge with its 
subsidiary York Corporation. 


A. M. A. CONFERENCE TO OPEN 


“Industrial Relations Problems in a 
Defense Economy,” the theme of this 
year’s American Management Associa- 
tion conference on industrial relations, 
is also the subject of a paper to be de- 
livered before the conference by Harold 
F. North, industrial relations manager 
of Swift & Company, who is vice presi- 
dent of the association’s personnel divi- 
sion. The three-day conference will open 
at the Palmer House, Chicago, on Feb- 
ruary 12. 


Leo Wolman, professor of economics 
at Columbia University, New York, who 
was chairman of the labor advisory 
board under NRA, and J. J. Evans, jr., 
personnel manager, Armstrong Cork 
Co., are among those who will present 
papers or take part in discussions of in- 
dustrial relations problems during the 


conference. Interchanging ideas between 
management and employes, funda- 
mentals of personnel administration, job 
rating and selection procedures, and 
how to make training programs fit the 
present emergency will be among the 
general topics covered. 

Alvin E. Dodd, president of the 
American Management Association, will 
preside at the opening session. George 
A. Eastwood, president, Armour and 
Company, and Harold H. Swift, vice 
chairman of the board, Swift & Com- 
pany, are members of the Chicago con- 
ference committee. 


FOOD INSPECTORS WANTED 


The U. S. Civil Service Commission 
has announced an examination under 
the title of “inspector, subsistence sup- 
plies” for positions in the Quarter- 
master Corps of the War Department. 
Salaries for the various grades range 
from $1,620 to $2,600 a year, less a 3% 
per cent retirement deduction. 

Duties of the positions involve in- 
spectional work in connection with such 
food supplies as fruits and vegetables, 
condiments, beverages, and staples. Also 
included among the duties are keeping 
records and handling correspondence, 
Applicants must show experience in in- 
spection, or purchase and inspection, of 
a variety of foodstuffs. Laboratory test- 
ing experience in food products, or cer- 
tain appropriate college study may be 
substituted for the experience. 

To qualify for principal, senior, or 
full-grade inspector, applicants must 
have reached their twenty-fifth birth- 
day; for the assistar.t and junior in- 
spector positions, they must have 
reached their twenty-first birthday. Ap- 
plicants for all grades must not have 
passed their fifty-fifth birthday. 

Persons who can meet these require- 
ments are urged to file their applica- 
tions at once. Applications will be rated 
as received at the commission’s Wash- 
ington office until further notice. Fur- 
ther information and application forms 
may be obtained from the secretary of 
the board of U. S. Civil Service Ex- 
aminers at any first- or second-class 
post office, or from the U. S. Civil Serv- 
ice Commission, Washington, D. C. 





EARLY & MOOR 


Sausage Casing Specialists: 
MANUFACTURERS °« + 


BOSTON, MASS. 


“The Skins You Love to Stuff” 


* EXPORTERS ° « » 


* IMPORTERS 
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BACKED BY A RECORD 
Z gree tte et! 


Ever stop to think —“Why so many Ford. Trucks?” Ever look 
into the record of these powerful, trustworthy units? Here it is 
—a record that clearly demonstrates Ford performance, econ- 
omy, reliability! 


THE RECORD: More Ford Trucks have been built, and more 
are in use this minute than any other kind. 


THE RECORD: Ford Trucks give amazing economy — shown 
in actual cost records of truck operators throughout America. 


THE RECORD: Ford Trucks have extra big and extra sturdy 
brakes, axles, clutches, frames — there’s. a host of Ford Truck 
features that challenge comparison! 


When you choose a Ford unit you get the just-right unit for your 


job! 42 body types. 6 wheelbases. Power choice of 85 or 95 
hp engines. 


Ask your Ford Dealer to prove Ford low cost and high efficiency 
On your job with your driver! Make this test and check the record. 
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Canada Expects Heavier 
Hog Marketings in 1941 


MONTREAL.—It is anticipated that 
marketings of hogs in Canada will be 
substantially higher during the 12 
months from October 1, 1940 to Sep- 
tember 30, 1941, than during the previ- 
ous 12 months. While prices will aver- 
age somewhat lower, the total income 
to producers will be appreciably higher. 
The less favorable relationship between 
hog and feed prices may result in some 
decline in marketings in the latter part 
of 1941 and into 1942, especially in 
Eastern Canada. Since prices in the 
United States have already shown sub- 
stantial improvement, it is possible that 
some Canadian hogs may be exported 
to that market. 

The controlling factor in Canadian 
hog prices during 1940 was the price 
paid for export bacon. Prices paid by 
the Bacon Board for the top grade of 
Wiltshire sides (for export A-1 siz- 
able) were: January 20 to May 6, 
$17.70; May 6 to July 22, $17.00; July 
22 to November 4, $17.70; November 4 
to November 18, $18.00; November 18 
to December 31, $16.10. Major changes 
in hog prices were closely associated 
with changes in bacon prices. 

With a strong domestic market sup- 
porting higher prices of meats, it is 
likely that the present increase in the 
cattle numbers and the output of beef 
in Canada will continue for several 
years. Marketings of cattle at yards 


and plants in 1940 totaled 1,149,000 
head, compared with 1,082,000 head in 
the preceding year. Marketings of 
calves were also slightly higher at 
830,000 head in 1940. 

Shipments of both cattle and calves 
from western Canada to eastern Cana- 
dian feed lots were sharply higher in 
1940 compared with the previous year. 
Prices paid for feeder cattle in western 
Canada were relatively high, reflecting 
a stronger demand and also a tendency 
on the part of western producers to hold 
back their stock. Prices of finished 
steers have been improving steadily 
over the past three years and the indi- 
cations are that prices will continue 
strong during 1941. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended February 1: 
At 20 markets: Cattle Sheep 


Week ended Feb. 1....172,000 252,000 
a WR vencoees 195,000 252, 


Hogs 


At 11 markets: 


Week ended Feb. 
Previous week 


At 7 markets: 


Week ended Feb. 
Previous week 
1940 


Vitamin A in Diet 


(Continued from page 13.) 


vegetables (especially green leafy vege. 
tables) are very important sourceg of 
this necessary vitamin. Lean musele 
meats are unimportant sources. Lard 
should be listed, according to present 
knowledge, as a very poor source of 
vitamin A, although it may not be ep. 
tirely devoid of it. 


VITAMIN A CONTENT OF SOME COMMON 
FOODS 


Units per 
average 
Size of Units of 
Portion Vitamind 
oz. 
oz. 


oz. 


oz. 
Oleomargarine, animal fats. 1” oz. 
Bread, whole wheat sl 


Pie eee ee 


Apples, oranges 
cauliflower and many other 
fruits and vegetables ~, 


*Not determined but present in small amounts, 


MORE LIVESTOCK NEWS will be 
found on page 42. 








The Adelmann Washer will 
increase profits in your plant 
thru reduced operating costs. 
The Adelmann Washer cleans 
Ham Boilers of all kinds, sizes 
and shapes in a fraction of the time formerly 
required. It cleans them better and at much 
lower cost. And in doing so enlarges your 


profit margin. 


Only a few seconds per day are required to keep 
ham boilers in perfect condition. No skill or effort 
required to operate. Removes all residue, burnt 
fat and brine; is an ideal working companion to 
Adelmann Ham Boilers—“*The Kind Your Ham 
Makers Prefer.’? Ask about our free thirty day 


trial without obligation. 


The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Compe 


Piqua 








HAM BOILER CORPORATION 


© Chicago Office - 332 S. Michigan Ave. 

Evropean Representatives: R. W. Bollans & Co., 6 Stanley St, 1 
ree tw A and New Zealand cand Repreventtiven: Gali a Co. Pa 
incipal Cities—Canadian ee A 


Office and Factory - Port Chester, N. Y. 


tae Ta Offices in Pil 
ton & Co., Ltd., 189 Church St., Toronto 
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Get the important facts about 
THIS LOW-COST, HIGHLY EFFICIENT 


TRUCK REFRIGERATION 


LOWERS MAINTENANCE AND OPERATING COSTS 
PREVENTS LOSS FROM SHRINKAGE, DISCOLORATION 
DELIVERS YOUR PRODUCT IN PERFECT CONDITION 


WRITE FOR PARTICULARS 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET, HOBOKEN, NEW JERSE’ 
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Easier Payroll Preparation 


(Continued from page 11.) 


lator. With the earnings record as the 
original, the following data is posted 
manually on all three forms: 
Hourly rate 
Regular hours 
Overtime 
Gross earnings 
i or: 
we reseral old age benefits 
Advances 


Laundry (employes requiring uniforms or 


aprons pay $1.00 weekly for 
standard laundry service.) 
Dues 
Other 

Net amount 

Check number 

The posting completed, individual 
earnings records—which, incidentally, 
include complete personnel data of each 
employe and provide space for record- 
ing earnings over a 52-week period— 
with check and stub are pulled from 
the machine. The payroll statement and 
double carbon roll automatically move 
up one space to be in position for the 
next posting. 

Since all three forms—payroll state- 
ment, earnings record, and check stub— 
have been posted in the same opera- 
tion, it is only necessary to prove the 
mathematical extensions on the payroll 
statement without fear of discrepancies 
between this and the check stubs. When 
the extensions are checked and proved, 
the payroll checks are written and 
signed by Protectograph machines; the 
first shreds the amount line, and the 
second impresses the signature, utiliz- 
ing a specially designed plate with the 
treasurer’s signature superimposed on 
an intricate four-color background. 

Checks and records are completed by 
the two clerks at 5 o’clock on Monday 
night, including computation of earn- 
ings, posting of all necessary data, and 
writing and signing. Proof of totals is 
taken as a final control early on Tues- 
day morning and the checks are ready 
for distribution to the 365 plant and 
office employes. 


Plates Kept Up-to-Date 


As indicated earlier in this article, 
checks for salaried personnel are pre- 
pared in advance by the same procedure. 
Likewise, as payroll information is re- 
ceived from store managers, earnings 
records and receipts for the employes 
are posted in the Form-Master. All 
changes in personnel are reported to 
the paymaster by each department for 
immediate correction of personnel rec- 
ords and Addressograph plates. It is 
hecessary to revise the plate file for 
numerical sequence only about twice a 
year. 

While I have stressed the economy of 
our procedure, we believe we have also 
obtained absolute payroll control and 
the maximum of employe convenience. 
Our pre-numbered checks plus the non- 
Tesettable counter on the check signer 
enable us to account for all checks is- 
med. The check forms, incorporating 
all the safety features inherent in paper 
tot available in the open market, with 
sensitized surface and self-revealing 
“Voids,” defy successful attempts at 
counterfeiting or alteration. As a re- 


sult, they are readily accepted for cash- 
ing by most merchants. For added con- 
venience we have established a cashing 
booth on the premises which can be 
utilized by employes on company time. 
We have adopted mechanical writing 
and signing machines for safety as well 
as convenience. Finally, our employes, 
our bank and the company are all pro- 
tected by performance insurance 
against loss through alteration, forgery, 
or counterfeiting. 

This combination of safety, economy, 
and convenience will, we think, prove a 
lasting remedy for payroll headaches. 


CHAIN STORE SALES 


An increase of 17.95 per cent in sales 
during 1940 is reported by Jewel Tea 
Co., Inc. Sales for the 52 weeks ended 
December 28, 1940, totaled $29,231,608 
compared with $24,782,383 in the 1939 
year. 

Kroger Grocery and Baking Co. re- 
port a 9 per cent gain in sales of the 
first four-week period of 1941 over sales 
for the same period last year. Sales 
for the period ended January 25 were 
$19,927,935 compared with sales of 
$18,204,966 for the corresponding period 
in 1940. 

Safeway Stores, Inc., reports an in- 
crease of 12.4 per cent in sales for the 
four weeks ended January 18. Sales 
totaled $30,468,440 against $27,106,893 
in the same period last year. 





SEEK PREM SANDWICH NAME 


Swift & Company’s Prem, spiced pork 
product which made its bow about a 
year ago, is featured in a nation-wide 
contest which began on February 5. 
Contestants, using official order blanks 
obtainable at their dealer’s stores, will 
submit their suggestions for a name to 
be given to a special sandwich which 
has been developed incorporating the 
product. Other ingredients of the sand- 
wich are French toast, currant jelly and 
chopped nuts. 

The competition will be promoted 
with advertisements in five leading 
national magazines and specially pre- 
pared point of sale material. A first 
prize of $1,000 and 60 other money 
prizes totaling $500 will be awarded the 
winning contestants, with additional 
prizes for dealers who tie in with the 
promotion. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during December: 


Dec., Nov., Dec., 

1940 1940 1939 

Per- Per- Per- 

cent cent cent 
Cattle— 

Streit cere 48.19 89.85 49.78 
Bulls and stags....... 8. 8.91 3.65 
Cows and heifers..... 53.46 56.24 46.57 

Hogs— 
DOE: adiedeccsecsccws 46.78 49.34 44.95 

ees 52.71 50.20 54.61 
Stags and boars...... 51 46 44 

Sheep and lambs— 
Lambs and yrigs..... 94.39 93.19 95.16 
DD vn cbedeseceesces 5.61 6.81 4.84 
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We are not the oldest house in 
forthe meat packing industry, 
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Fearn Lahoratories, Inc. 


Chicago. III. 




































Cee oe Ane eee aaah HS 









et 
















































NEW EQUIPMENT once Siepptes 








AREA-TYPE FLOW METER 


An area-type flow meter, particularly 
adapted to the measurement of fluids 
having extraordinary characteristics of 
viscosity, corrosiveness and solubility, 
such as fuel oil, ammonia, hot tar, acids, 
foodstuffs, etc., is being marketed by 
the Cochrane Corp., Philadelphia, Pa. 
under the trademarked name “Lina- 
meter.” These characteristics are said 
to be beyond the scope of the conven- 
tional orifice-type flow meter. 

Among the features which are 
claimed to distinguish the instrument 
are omission of U-tubes, mercury and 
pressure connecting lines; uniformly 
graduated indicator and chart scales; 
reliable integration; wide range of 
available capacities; negligible pressure 
loss; suitability for locating the meter 
body against adjacent valves and fit- 
tings without the necessity of straight 
pipe runs, and high accuracy at both 
high and low percentage scale readings. 

Meter is made in different combina- 
tions of indicating, recording and inte- 
grating features to suit particular con- 
ditions. It may be equipped with pres- 
sure and temperature elements to re- 
cord on the same chart with flow. Styles 
are available for wall, column or flush 
panel mounting. A complete description 
of the instrument is available in Coch- 
rane Publication 2,100 which will be 
sent free upon request. 


IMPROVED LIFT TRUCK 


Yale & Towne Mfg. Co., Philadelphia, 
Pa., has announced a streamlined ver- 
sion of the single stroke “Blue Streak” 
hand lift truck for handling 2,500-lb. 
loads. Among the features claimed by 
the manufacturer for the truck are the 
following: 


A new type balanced tubular handle, 
with tubular shaft and lower handle 
casting welded into a single unit, pre- 
vents parts from working loose. The 
handle balancing mechanism, which 
keeps handle in an upright position, 
prevents tripping and relieves the oper- 
ator of handle weight, is completely 
enclosed in the handle to protect it from 
outside shock. 

A new counter-balanced load retain- 
ing hook, which eliminates the necessity 
for springs, grips a roller latch, hold- 
ing the load in positive lock while 
elevated. The roller latch, in addition 
to eliminating wear, also permits trig- 
ger action release of the load, which 
makes the truck ideal for use in plants 
where the aisles are narrow and space 
is limited. 

A shorter handle stroke is said to 
require less bending effort by the oper- 
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ator. Lift hook is self-locking and re- 
quires only slight pressure on the 
treadle to engage the lifting frame. 
When the load is fully lifted, it auto- 
matically disengages, providing a free 





SINGLE STROKE LIFT TRUCK 


Capable of handling 2,500-Ib. loads, this 

hand lift truck incorporates many new fea- 

tures which are said to give greater dura- 
bility and ease in operation. 


handle and preventing “flying handle.” 
Loads may be elevated with handle at 
any point within a 90-degree arc. Steer- 
ing may be accomplished around sharp 
turns. 

Truck is made in two models—wide 
and narrow frames—each with a ca- 
pacity of 2,500 lbs. 


ADDS TO HOIST LINE 


An addition to the line of “Pul-Lift” 
portable hoists has been announced by 
the Philadelphia division of the Yale & 
Towne Mfg. Co. The new hoist, par- 
ticularly suitable for pipe fitting and 
maintenance work in meat packing 
plants, has a capacity of 4% tons. Pul- 
Lifts may now be had in a complete 
range from % to 6 tons capacity. Inter- 
mediate sizes have capacities of 1%, 
3 and 4% tons. 

The new 4%-ton hoist has the same 
safety and construction features as 
others in the line. It is light in weight, 
but strong and rugged enough to per- 
form the jobs within its rated capacity. 
Lightness is obtained, it is said, by the 
use of new type alloy steels. An im- 
portant feature claimed for the hoist is 
that it operates equally well in hori- 
zontal or vertical position. It can be 
used for both pulling and lifting. 


a 





New Trade Literature 


Pressure Ham Boilers (NL-843)—,4 
complete line of pressure ham boilers 
and meat loaf containers of different 
shapes is described in this 11-page book. 
let. The advantages of regulated down. 
ward pressure of the cover, a feature of 
the equipment, are explained.—Packers 
Equipment Corp. 

Industrial Scales (NL 844).—Com- 
pletely illustrated, this new folder de. 
scribes scales for every purpose. In. 
cluded among the illustrations are a 
number of scales used in the meat pack- 
ing industry. Actual applications of the 
scales are shown.—Exact Weight Scale 
Co. 

Conveyor equipment (NL 845)— 
Trolleys, switches, tracking and hangers 
for overhead conveyors are illustrated 
in this new four-page folder. Literature 
also contains a trolley specification 
table.—The Allbright-Nell Co. 


Fluorescent Lighting (NL 834)— 
Correct mountings and structural de- 
tails of a fluorescent lighting system 
are fully explained in this 15-page book- 
let. Various levels of illumination are 
tabulated to make selection of the 
proper number of lamps simple and 
easy. Examples and design sketches, as 
well as a list of general lighting pre- 
cautions, remedies and suggestions, are 
included with two pages of cost an- 
alyses.—Westinghouse Electric & Mfg. 
Co. 

Smokehouse (NL 848).—A new speci- 
fication sheet describing an air condi- 
tioned smokehouse for the cooking and 
smoking of meats. Working diagrams 
and an illustration of the unit are in- 
cluded with the specifications and dimen- 
sions.—Carrier Corp. 

Stainless Clad Steel (NL 850).—Ad- 
vanced welding and fabricating tech- 
niques for stainless clad steel are de- 
scribed in this new booklet entitled 
“Manual of Welding and Fabricating 
Procedures.”—Ingersoll Steel & Dise 
Division, Borg-Warner Corp. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: aiila 
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Editor’ THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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NOSTRIP 


Patent Applied For 


NOSTRIP is @ ready-to-stuff, preflushed package of 
Sheep Casings, requiring no labor in han- 
dling. 


NOSTRIP. is 2 time tested product that will not dete- 


riorate, or rust. 


NOSTRIP contains the best selection that trained ex- 
perts and careful supervision can produce 
out of the best available raw materials. 


NOSTRIP. gives you a quality for which you would 
gladly pay a premium even without its 
many labor saving features. And lastly— 


NOSTRIP costs YOU no more than ordinary casings! 


LET NOSTRIP BE YOUR BUYWORD FOR NATURAL CASINGS 


M NGOLIA_ IMI 


TO MAKE YOUR sausaGe A NATURAL use NATURAL casinos 





The Modern Method 


of TRUCK COOLING 


Leading Packers look to THEURER 
to solve their truck cooling prob- 
lems. Abolition of hot spots in 
body, assured dependability, 
greater economy and un- 
paralled efficiency have 
“sold” these packers on 
ICEFIN. Write for details. 


o THEURER WAGON WORKS, 


NEW YORK, N. Y. © NORTH BERGEN, N. 
Commercial Insulated and Refrigerated Bodies 


A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 
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PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


MAKE A LONG TIME KEEPING SMOKED FAMILY 
HAM WITH INSIDE TEMPERATURE OF 122° TO 125° 


A Plain Smoked Ham e Not a Cooked Ham 


Ever since the time when the arter poges method was first 
advocated and perfected by The Griff Laboratories, it has been 
conceded that this modern method has led the way to “short time 
cures.” An Artery Pumpt Ham is as thoroughly cured in ten days 
as a ham by long soakage is cured in a much longer time. Time 
and storage space will not permit these long cures. 

Long ago, the pickle was added to the ham by guess. The man put 
in what he thought was enough and let it go. Later experience 
showed that this was 

usually too much and 

the ham was too salty. 

It then became neces- 

sary to devise means to 

more accurately con- 

trol the pickle and salt 

that was being added. 

For this reason the 

“PRAGUE PICKLE 

BALANCE SCALE” 

was built. A special 

percentage scale is a 

safety value. It controls 

the amount used. Aill 

hams should be pumped 

10%. Ask Griffith about 

canning sweet pickle 

hams. A canned raw 

ham is possible. Cook- 

ing in the can is possible.The idea is sensible—and is being done. 
Griffith’s “Short-Time Cure” is made possible by immediate pickle 
contact in the Capillary System. The ham is cured quickly and 
perfectly in 7 to 10 days and canned the “Cold Pack” way. We 
eliminate shrinkage. Our pack is solid, with only a minimum of 
heavy jelly. 


A “Family Smoked Ham” 
Inside Temperature of 122° to 125° 


10% pickle added to green weight made this “Family Smoked 
Ham.” Yield 100% out of smokehouse. A slow 48 hour smoke—we 
will tell you how to make it. 


THE GRIFFITH LABORATORIES 
1415-1431 West 37th St. Chicago, Illinois 


Eastern Factory: 37-47 Empire St., Newark, New Jersey 


Canadian Factory and Offices: 
1 Industrial St., Leaside, Toronto 12, Ontario 
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Packers’ Expenditures 
Increase During 1940 


IVESTOCK slaughtered under fed- 
eral inspection during December, 
1940, cost packers $166,424,000. This 
was $28,281,000 more than they paid 
during December, 1939. During the 
year 1940, packers paid $1,612,193,000 
for livestock slaughtered compared with 
$1,530,484,000 during the year, 1939. 
Cattle costs increased $8,000,000 over 
a year ago, but there were 85,000 head 
more slaughtered. Calves cost $1,000,- 
000 more, with 56,000 more head slaugh- 
tered; hog costs rose $18,500,000 for 
827,000 additional head, and sheep and 
lambs increased $515,000 with 27,000 
more slaughtered than in 1939. Prices 
of all classes of livestock, except calves, 
averaged considerably higher in Decem- 
ber, 1940, than in December, 1939, but 
compared with the five-year average 
hog prices were 21 per cent lower; 
while cattle prices were 19 per cent 
higher, calves 11 per cent higher, and 
sheep and lambs 1 per cent higher in 
average price. 


1940 Slaughter Greater 


During the year packers paid $82,- 
000,000 more for livestock slaughtered 
under federal inspection than during 
1939. Cost of livestock to packers at 
$1,612,193,000 was 6 per cent above the 
five-year average, and 5 per cent above 
the cost during 1939. Livestock slaugh- 
ter during 1940 was above the total 
slaughtered during 1939 but with the 
exception of hogs was slightly under 
the five-year average. Hog slaughter 
was 47 per cent above the five year 
average. 

Dressing yields for 1940 compared 
favorably with those for 1939 and with 
the five-year average. Cattle dressing 


yields per 100 lbs. live weight during 
1940 were 54.51 per cent compared with 
a five-year average of 54.25; calves, 
55.67 compared with 55.77; hogs, 47.08 
compared with 46.90, and sheep and 
lambs, 13.07 against 13.10. 


Livestock costs to packers in Decem- 
ber, 1940, and 1939 and during the first 
12 months of the year were: 

Dec., Dec., Jan.-Dec., 
1940 1939 1940 


Cattle . of 64,185,000 $ 56,216, eee $ 729,640,000 
Calves ... 6,962,000 5,910,000 on’ 214,000 
Hogs 84,301,000 65,755,000 664,697, 

Sheep 10, 977, 000 10,262,000 130, 642,000 


Total $166,424,000 $138,143,000 $1,612,193,000 





Total live weight of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection in December, 1940: 


Cattle ... 805,328,000 747,553,000 9,174,600,000 
Calves ... 86,058,000 73,147,000 1,024, 048,000 
Hogs ++ 16879, 717,000 1,215, 426,000 11;716,064,000 
Sheep .... 127,1 23,636,000 1,495,271,000 


Total. . .2,398,299,000 2,159,762,000 23,409,984,000 





Total dressed weight of meat and 
lard produced under federal inspection 
during December, with comparisons: 

Dec., Dec., Jan.-Dec., 
1940 


1939 1940 
Ibs. Ibs. Ibs. 


867,000 404,760,000 4,971,070,000 
. 46,398,000 40,474,000 568,045,000 
nD 
. .1,021,219,000 906,801,000 8,709,524,000 
Lamb and 
59,026,000 57,555,000 702,120,000 


mutton.. 
Total. ..1,549,510,000 1,409,590,000 14,950,759, 000 





Average dressed weight of animals 
purchased during December: 
Dec., Jan.-Dec., 
1939 1940 
le Ibs. 
Cattle " 526. 73 


173. 52 
41.53 


A meal without Meat 
is a meal incomplete. 


HOG WEIGHTS AND COSTS 


Barrows and gilts marketed at Chi- 
cago, National Stock Yards and St, 
Paul during January, 1941, were lighter 
than during January, 1940, but were 
heavier at Kansas City, Omaha and St, 
Joseph. Chicago average was only 1 |b, 
less than during the same month in 
1940. Sows averaged lighter at Chi- 
cago, National Stock Yards, St. Joseph 
and St. Paul, but were heavier at Kan- 
sas City and Omaha. 


Average price of barrows and gilts 
during January was from $1.43 to $1.68 
higher at these six markets than during 
the preceding month. Increase in aver- 
age price of sows during January, 1941, 
compared with December, 1940, ranged 
from $.87 to $1.28. 


U. S. Agricultural Marketing Service 
reports the following average weights 
at the six markets during January: 


BARROWS 
AND GILTS Sows 
Jan., Jan., Jan. 
1940° 1941 1946 
Ibs. Ibs. Ibs, 
Chicago 238 451 
a ny City = = 408 
National Stock Yards... 210 224 405 
St. Joseph 22. 219 419 
St. Paul 229 22 451 


Average prices for these classes at 
the six markets during January: 


BARROWS 
AND GILTS 
Jan., Jan., 
1940" 
Chicago 
— City 


Om 7.52 
National Stock Yards. 7. 80 
St. Joseph 7.61 
St. Paul 

Average live weight of hogs anil 
tered under inspection during 1940: 
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Order Buyer of Live Stock 
L. H. MeMURRAY ‘ 


K E: N N E; 'T' T a M U R R AY Indianapolis, Indiana 


now £2 TOC BU YING SaeEeR VICE 





———- | 


ormon, wa. | |) FRANK R. JACKLE 
SIOUX CITY, IOWA : 
CINCINNATI, OHIO NASHVILLE, TENN. Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 
INDIANAPOLIS, IND. MONTGOMERY, ALA. iii ss haul ithe 
OMAHA, NEB. 

















FORT WAYNE, IND. 
DAYTON, OHIO, 
LAFAYETTE, IND. 
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CORN BELT DIRECT TRADING 
(Reported by U. 8, Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., February 6, 1941.— 
At 16 concentration points and 10 pack- 
ing plants in Iowa and Minnesota trad- 
ing was quite slow throughout the 
week. Supply of heavy hogs increased 
considerably in the liberal movement 
during the last few days. 


Hogs, good to choice: 


240-270 Ib. 
270-300 Ib. 
300-830 Ib. 


Sows: 


330 Ibs. down 
330-400 Ib. .. 
400-500 Ib. 


Receipts of hogs at Pa Belt mar- 
kets for week ended February 6, 1941: 
Last 


DO Mvwrcéict.cciceews « «28,800 
Saturday, F 41 


NEW YORK LIVESTOCK 


Livestock prices at New York, 
Wednesday, February 5, 1941, as re- 
ported by the U. S. Agricultural Mar- 
keting Service: 


CATTLE: 


eS EEE ee eee Pee $ 
Cows, medium 

Cows, cutter and common 

Bulls, g 

Bulls, medium 


CALVES: 


Vealers, culls 
Calves, good and choice 
Calves, medium .... 


HOGS: 
Hogs, good and choice, 200-lb 
LAMBS: 


Lambs, good and choice, 90-Ib 
Lambs, clipped.......... 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with February 1: 

Cattle Calves Hogs* Sheep 
Salable receipts .....1,446 1,294 271 468 
Total, with directs...5,591 9,687 20,270 87,519 
Previous week: 


Salable receipts....2,872 1,986 204 878 
Total with directs. -6,883 9,815 20,121 37,247 
*Including hogs at 41st street. 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
federally inspected kill in ngameek 


"840 ‘Nous 
Average cost per 100 Ibs: 


ap and lambs.. 
*Also included in “cattle” data. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, February 6, 1941, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTs: 
Good-choice: 
| ee A Ore 
140-160 Ibs. 
160-180 Ibs, 
180-200 Ibs. 
SG ES. owecsescusee 
220-240 Ibs, 
240-270 Ibs. 


AAAAAAANAS 


830-860 Ibs. 
Medium: 
160-220 Ibs. 
SOWS: 
Good and choice: 


R Beskesssak 


830-360 Ibs. 
Good: 
360-400 Ibs. 
400-450 lbs. 
450-500 Ibs. 
Medium: 
250-500 Ibs. 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 5.50@ 6.50 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, good: 
750- 900 Ibs, 


1300-1500 Ibs. 
STEERS, medium: 
750-1100 Ibs, 9.00@10.75 
1100-1800 Ibs. 8. QO. vis) 
STEERS, common: 
750-1100 lbs. ++ 1.75@ 8.75 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 
Good, 500-700 Ibs. 
HEIFERS: 
Choice, 750- 900 Ibs 


Medium, 500-900 lbs 
Common, 500-900 Ibs.... 


COWS, all weights: 


. 25 
«++ 10.00@11.50 


a 
~] 
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BULLS (Yigs. Excl.), all weights: 
Beef, good...... ee 
Sausage, good 
Sausage, medium 6.7 
Sausage, cutter and com. 6.00 

VEALERS, all weights: 
Good and choice 
Common and medium... 


FEES 
8856 © 


@=-30000 


Pr 
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CALVES, 400 Ibs. down: 


Good and choice........ 
oe and medium... 
I 


= 


PPS wre 
338 8e38 


333 


Slaughter Lambs and Sheep: 


SPRING LAMBS: 
*Good and choice 
*Medium and good 
Common 
YEARLING WETHERS (shorn): 
Good and choice 
Medium 
EWES (shorn): 
Good and choice 
Common and medium.... 
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- 10.50@18.00 10.00@12 
900-1100 Ibs. .......... 10.75@13.00 10.25 

1100-1300 Ibs. ......... + 10.75@13.00 10.50 

10.75@13.00 10.50@12.75 10.50@12.00 10.25@12.00 9.75 


8.50@10.25 
8.75@10.50 


7.50@ 8.75 
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4.75@ 5.50 
3.25@ 4.75 


CHICAGO NAT. STE. YDS. OMAHA KANS. CITY 8ST. PAUL 
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7.10@ 7. 


6.80 only 
6.80 only 
6.75@ 6.80 
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6.70@ 6.80 
6.65 70 
6.60 
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6.40@ 6.75 


-- 12. . 12, =e. 7% 11. poe ayy 50 =©11.75@13.50 
900-1100 Ibs. - 18. \° > — 


.12.00@14.00  11.75@13.75 
Tels, 25 12.00 it 00 = 11.75@13.75 


12 -15@14.25 12.00@14.00 12.00@13.75 


2.25 
12.50 . A 0.25@11.75 9.76@11.75 
12.75 10. 25@12.00 9.75@11.75 


10.50@11.75 bag 11.75 at Hee 
11.75 


8.50@10.50 8.75@10.25 8. 9.75 
8.50@10.50 8.75@10.25 8.00@ 9.75 


7.25@ 8.50 7.50@ 8.75 


11.25@12.25 10.75@11.75 11.00@12.25 
9.50@11.25 9. 


9.75@11.00 
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1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice os 
of medium and good grades, as combined, renresent lots averaging within the top half of the good a 


the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 13,929 cattle, 2,439 
calves, 25,134 hogs and 138,584 sheep. 
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TRIMMING OFF THE PROFITS 


Do your men trim the profits off your 
pork loins? Read chapter 6 of “PorK 
PACKING,” The National Provisioner’s 
pork plant handbook. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 1, 
1941, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 4,246 hogs; Swift & Com- 
pany, 5,721 hogs; Wilson & Co., 9,227 hogs; West- 
ern Packing Co., Inc., 9,227 hogs; Agar Packing 
Co., 6,981 hogs; Shippers, 12,052 hogs; Others, 
34,555 hogs. 

Total: 31,594 cattle; 3,427 calves; 74,710 hogs; 
39,395 sheep. 


KANSAS CITY 


Cattle Calves 

Armour and Company * = 473 
kg. Co 399 

° 1’ "Bet 361 


1,641 284 
Indep. Pkg. Co nek ‘ee 
Kornblum Pkg. Co... 578 —— 
Others 3,686 173 


1,690 10,863 


Cattle and 
Hogs Sheep 

Armour and Company 5,787 4,934 
Cudahy Pkg. © 3,862 4,198 
Swift & Company 3,291 
Wilson & Co 3,672 
Others sve Sue 

Cattle and calves: Eagle Pkg. Co., 19; Guenter 
Omaha Pkg., 128; Geo. Hoffman, 40; Lewis Pkg. 
0., 483; Nebraska Beef Co., 571; Omaha Pkg. Co., 
197; John Roth, 155; So. Omaha Pkg. Co., 428: 
Lincoln Pkg. Co., 236. 

Total: 16,947 cattle and calves; 28,135 hogs; 
18,719 sheep. 


EAST 8ST. LOUIS 


Cattle Calves Sheep 

Armour and Conaney 2,529 1,682 2,723 
Swift & Company.. 2'865 1,624 8,5 2,368 
Co 55 659 


1,662 
13 


5,086 46,486 


8T. JOSEPH 
Cattle Hogs 
Swift & Company... 1,897 6,675 
Armour and Company 2,160 6,109 
Others 1,359 85 1,870 


14,654 


SIOUX CITY 
Hogs 
Cudahy Pkg. Co 2,435 68 11,084 
Armour and Comny 2,411 10,813 
Swift & Company.. 21427 6,360 
Shippers 3,286 6,619 
Others 69 


34,945 


Cudahy Pkg. Co 538 
Wichita D. B. Co.... 8 eee cen 
Dunn Sestes “we 77 
wae 611 

206 

Keefe g. wa wate 
Others eee 601 


538 5,076 
Not including 1,216 hogs bought direct. 


DENVER 
Cattle Calves Hogs 
Armour and Company 900 2,552 
. 1,165 2,299 
567 1,832 
1,697 


8,380 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and Company 1,704 528 3,538 
Wilson & Co 1,737 779 «=63,503 
Others 225 25 875 


1,332 7,916 


ant including 19 cattle and 2,449 hogs 
rec 


FORT WORTH 


Cattle Calves 
Armour and Company 1,879 
Swift & Company... 1,742 338 
Blue Bonnet Pkg. Co. 1 
City Pkg. Co 2 
Rosenthal Pkg. Co... 3 
804 
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8T. PAUL 
Cattle Calves 


Armour and Company 2,404 2,062 
Rifkin Pkg. Co 695 33 
Swift & Company.. 3,365 
United Pkg. 3 : 15886 

Cudahy Pkg. C 828 1,676 
Others 955 


8,332 


Cattle Calves 


Kingan & Co 1,63 448 
Armour and Company 924 
Hilgemeier Bros. 10 
Stumpf Bros. 


Wabnitz and Deters. 
Maass Hartman Co.. 
Shippers 

Others 


CINCINNATI 
Cattle Calves 


8. W. Gall’s Sons... oa 25 ne 
E. Kahn’s Sons Co.. 541 385 3,233 
Lohrey Packing Co.. 2 ae 293 
H. H. Meyer Pkg. Co. 13 paren 3,139 
J. Sechlachter. 162 140 cee 
J. & F. Schroth P. Co. .-. 2,860 
J. F. Stegner Co.... 211 ‘ca 
Shippers 107 2,073 ney 
Others 623 659 89 


1,508 16,507 717 
Not including 894 cattle, 36 calves, 4,686 hogs 
and 409 sheep bought direct. 
RECAPITULATIONt 
CATTLE 


Sioux City 
Oklahoma City 
t 


Indianapolis 
Cincinnati 
Ft. Worth 8 4,779 


131,618 


Chicago 
Kansas City 
Omaha 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Chicago 
| ny City 
maha 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth.. 


152,719 
*Cattle and calves, ftNot including directs, 


FORT WORTH 1940 RECEIPTS 


Estimated receipts of livestock at the 
Fort Worth Union Stock Yards during 
1940, according to the thirty-ninth an- 
nual report of the company, with com- 
parisons: 

1940 1939 
Cattle 620,062 
422,041 
355,111 
938,729 


2,335,943 





CHICAGO LIVESTOCK 


Statistics of livestock at the begs od = ~ gy Stock 
Yards for current and comparative peri 


TRECEIPTS 
Sheep 


*Total this week.... 
Prev. week 

Year ago 

Two years ago 


3,220 
2,767 

941 
2,075 
3,049 


Total this week 331 12,052 

Previous week - 8,993 6,251 9, 330 
18,096 

Two years ago 18,117 11038 


*Including 295 cattle, 148 calves, 24,181 hogs 
and 8,449 sheep direct to packers. 


+All receipts include directs. 


+JANUARY AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


1940 Gain Loss 


Cattle 

Calves 

Hogs .. x 

Sheep .. - 193,52: 11, 145 


TAll secehite include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Lambs 


Week ended Feb. 1. - 75 
Previous week 1.90 


Av. 1936-40 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 


Week ended Feb. 1 
Previous week 
940 .. 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. . —Prices— 
Ree’d bs. Top Av. 
*Week ended Feb. 1. 99,500 ; $8.40 
Previous week 90,922 249 8.76 
1940 5.90 


8.25 
9.00 
10.45 
10.85 


Av. 1936-1940 5 $8.90 
*Receipts and average weight for week ending 
Feb. 1, 1941, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending January : 


Week ending Jan. 31 
Previous week 


Two years ago 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, February 6: 


Week ended 
Feb. 6 


Packers’ purchases 
Shippers’ purchases 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for week ended February 1: 

Cattle Calves Hogs 
Week ended Feb. 1 92 617 31,723 
Previous week 974 32,243 
Same period 1940 15,344 
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Speci 
SIONE! 
at 16 ¢ 


Milw au! 


Total 
*Catt 


Chicago 


Milwau! 


Total 
inch 
Ii, ane 


Chicago 
Kansas 
Omaha 


Cincinn. 
Denver 

St. Par 
Milwaul 


Total 
+Not 


SLAUGHTER REPORTS 


jal reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended February 1: 


CATTLE 
Week Cor. 
ended Prev. week, 
Feb. 1 week 940 
21,087 22,132 23,284 
. 14,342 16,066 12,593 
15,655 16, 


Chicagot 
Kansas, City 
Omaha* .- 
Bast St. Louis 
St. Joseph 
Sioux City... 
Wichita® . 
Fort Worth.. 
Pata 
ndianapolis ... . 
poo York & Jerse ‘City. 
Oklahoma City*. 

Cincinnati 


3,069 


139,041 127,749 


*Cattle and calves. tNot including directs. 


Chicago 
Kansas City 
0 


127,874 


St. Joseph 
Rae MEL... csccee coves BRIO 
: 6,292 


Philadelphia 


Indianapolis 17,465 
New York & Jersey City. 38,712 
10,365 


Cincinnati 
Denver 
Milwaukee 7,691 


481,399 
East St. 


447,987 


‘Includes National Stock Yards, 
Il, and St. Louis, Mo. 


Chicagot ,002 
ae Se ee 37621 


maha 
Bent St. Louis 
C—O re 2 
Sioux City 5 
Wichita 


Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma C 

Cincinnati 

Denver 

St. 


201,686 191,297 


+Not including directs. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during December, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture, Agricultural 
Marketing Service, as follows: 


Dec., 

1940 

Per- 

cent 
Cattle— 


Stockyards 
Other 
Stockyards 
Other 


Stockyards 
Other 


Sheep and Lambs— 
eethvards 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Jan. 31 
were as follows: 


Cattle Calves Hogs 
2,754 
1,900 


40 
185 4,050 


Sheep 


1,950 
2,650 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of, Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending February 1, 1941 
Week previous 

Same week year ago 

COWS, carcass Week ending February 
Week previous 

Same week year ago 
BULLS, carcass Week ending February 
Week previous 

Same week year ago 
Week ending February 
Week previous 

Same week year ago 


VEAL, carcass 


LAMB, carcass Week ending February 
Week previous 

Same week year ago 

MUTTON, carcass Week ending February 
Week previous 

Same week year ago 

PORK CUTS, Ibs. Week ending February 
Week previous 

Same week year ago 

BEEF COTS, Ibs. Week ending February 
Week previous 


Same week year ago 


LOCAL SLAUGHTERS 


CATTLE, head Week ending February 1, 1941 
Week previous 

Same week year ago 

Week ending February 1, 1941 
Week previous 

Same week year ago 

Week ending February 1, 1941 
Week previous 

Same week year ago 

Week ending February 1, 1941 
Week previous 

Same week year ago 


CALVES, head 


SHEEP, head 


Country dressed product at New York totaled 3,870 veal, 


NEW YORK 


9,280 
9,153 
9,579 
1,291 
1,344 

639 

372 

464 

312 
12,342 
11,119 
10,586 
44,911 
41,027 
41,835 
2,242 
1,737 
1,971 
2,496,413 
2,644,266 
2,694,703 
384,618 
404,982 
242,831 


8,445 

9,562 

8,103 
13,132 
13,985 
12,921 
38,712 
39,900 
50,222 
59,006 
58,677 
54,747 


4 hogs and 208 lambs. 


4,302 veal, 19 hogs and 311 lambs in addition to that shown above. 


PHILA. 
2,334 
2,813 
2,678 
1,087 
1,193 

809 
614 
743 
407 
929 
976 
1,103 
15,745 
14,918 
17,212 
373 
208 
276 


1,727 
1,959 
1,637 
2,585 
2,724 
2,226 
16,536 
17,559 
18,764 
2,450 
2,549 
2,916 


BOSTON 
2,912 

2, 
2,602 
2,851 
2,863 
2,720 
187 
358 
10 


Previous week 





WEEKLY INSPECTED KILL 


Hog slaughter declined for the week 
ended January 31, 1941, totaling 651,- 
340 head, compared with a total for the 
previous week of 739,574 head. Volume 
for the same week in 1940 was 866,561 
head. Total hog slaughter during the 
last four weeks was 19 per cent under 
total for the same period last year. 

Number of animals processed in 27 
centers for the week ended with Janu- 
ary 31, with comparisons: 

Cattle Calves 


8,445 13,044 
2,753 932 


3,289 


Hogs 
37,575 
29,709 


45,577 
9. 


57,525 
31,959 

. 39,563 
Omaha 14, 838 31,498 


Sioux City 32,141 
St. Paul-Wise. 
e 86,974 


Group 
— Iowa & 

Mi 165,136 
651,340 


mm.*..... 
131,232 
739,574 
866,561 


Sheep 


59,007 
1,586 


New York Area’. 


Chicago® 
St. Lous Area‘.. 


5,597 
46,815 

7,924 
19,999 
33,128 
22,158 
15,957 


24,545 
45,618 
282,334 
284,873 


6,094 
67,246 
— prev. 

67,222 


eek 147,345 A 

Total last year.127,399 75,308 258,046 

1Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. “Includes Elburn, Ill. ‘In- 
cludes National Stockyards and East St. Louis, 
Il, and St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, . St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wisc. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 


Packing plants included in the above tabulation - 
slaughtered, during the calendar years 1939 and 
1940, approximately 74 per cent of the cattle, 
calves and hogs, and 82 per cent of the sheep and 
lambs that were slaughtered under federal inspec- 
tion during those two years. 
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CANADIAN LIVESTOCK PRICES 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 


Prince Albert 


Moose Jaw 
Saskatoon 
Regina 
Vancouver 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 


STEERS 


(2.1.90 GIG wD < 
RSaSSSSSR 


$13.50 
12.50 
11.00 
10. 4 


3 
33 


S55=m:5 
2333s 


HOG CARCASSES* 


Prince Albert 


Moose Jaw 
Saskatoon 
Regina 
Vancouver 


$11.40 
11.50 
10.45 
9.85 
10.10 
9.95 
9.75 
9.75 


9.80 
10.75 


NPN SPMSAD: 
RSSSRa 


erey~ 
Ne 
33 


aSSeeroom 


RSzezess 


$12.00 
12.40 
11.45 
11.35 
11.20 
11.05 


11.05 


*Official Canadian hog grades are now on carcass 


basis, quotations from Bl Grade. 


premium. 


Montreal 
Winnipeg 
Calgary 
Edmonton 


GOOD LAMBS 


Prince Albert 


oose Jaw 
Saskatoon 
Regina 
Vancouver 


$12.00 
10.00 
4 15 
9.50 
9.50 


Grade A, $1.00 


$1 
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CLASSIFIED ADVERTISEMENTS 






per insertion, 
Position 


number as four words. Headline 70¢ extra, 
70c¢ per line for listings. ‘ 





Position Wanted 


Men Wanted 


Equipment for Sale 





FIRST CLASS Sausage Superintendent wishes to 
make permanent connection, experienced both as 
practical and supervising foreman. Now traveling 
as practical demonstrator for a Packer’s supply 
house. Available immediately. Box W-160, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 8t., 
Chicago, Ill. 


MANAGER of large packing plant—free for suit- 
able connection. 30 years’ specialist in manufac- 
turing fine hams (Polish style), sausages, delicat- 
essen products. Army provisions, (fresh and 
canned) 60 awards. Guarantees quality and dura- 
bility. Box W-162, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York, N. Y. 


SITUATION WANTED by man now employed as 
superintendent of midwestern plant. 25 years’ ex- 
perience in both large and small plant. Knows new 
methods in fresh pork, curing, and smoking. Can 
handle labor. Good reference. Box W-164, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 


SAUSAGE FOREMAN, 18 yrs. experience on all 
kinds of Sausage and Loaves. Will guarantee my 
work. Box W-144, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, I1l. 


Packinghouse Cost Accountant 


Thoroughly experienced in all phases of packing- 
house ting; pable of introducing modern 
methods of cost control. Experienced in the in- 
stallation of complete departmental cost systems. 
Box W-151, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 


Sausage Production Manager 


SAUSAGE SUPERINTENDENT desires to make 
connection with progressive firm. Previous experi- 
ence enables me to produce products designed to 
increase sales and profits. Capable of assuming full 
control of sausage poet. Age 33, available 
March 1. Box -165, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 























WANTED experienced cutting, cellar and smoked 
meat man for small southern house. State experi- 
ence, salary wanted and age in first letter. W-154, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


SUPERINTENDENT WANTED by medium sized 
packing plant located in Ohio Valley Industrial 
District. Must have a practical knowledge of the 
latest methods of killing, cutting, rendering, cur- 
ing, smoking and cost control. If you can qualify. 
direct letter of complete information. Box W-127. 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago, Ill. 

WANTED MAN to clean casings, or will sell him 


casings if he prefers. Box W-161, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 











BusinessOpportunities 
For Sale 


Exceptional opportunity to acquire well located 
fully equipped Chicago sausage manufacturing 
plant. Reasonable price. Terms of payment can be 
arranged. Box W-163, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 








Personal 
Do You Know His Location? 


Anyone knowing where Mr. Francis Herbert Mc- 
Farland, formerly of Fried & Reineman Packing 
Co., Pittsburgh, Penna., can be located, please re- 
port to P.O. Box 1, Ingomar, Penna. 








Good Used Equipment 
1—Southwark 500-ton vert. Hyd. Rendering Pregs, 
1—Meakin horizontal continuous Crackling Pregs, 
2—Allbright-Nell 4x9’ Lard Cooling Rolls. 
1—Enterprise No. 166 Grinder, belt drive. 
1—Sander Meat Grinder, 8” plate, pulley drive, 
10—Dopp and Aluminum Kettles. 
2—Ball & Jewell No. 2 Rendering Grinders, m.4, 
5—9’x19 Revolving Percolators, or Degreasers, 
1000 Feet Drag or Scraper Conveyor. 
5—Bartlett & Snow Tankage Dryers. 
5—Ice Breakers and Crushers. 
2—Brecht 200-lb. Stuffers, without tubes. 
5—Mixers and Filter Presses. 
1—Hand operated Fat Cutter. 

10—H mills, Crushers, Grinders, Pulverisers, 

Power Plant Equipment. 

Ask for New “Fall, 1940, Consolidated News” list. 

ing our large stock. Send us your inquiries—we 

desire to serve you. What have you for sale? We 

buy from a single item to a complete plant, 
CONSOLIDATED PRODUOTS CO., INC, 
14-19 Park Row, New York City, N. Y. 








Equipment Wanted 
Packing Equipment Wanted 


Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 Ib. Stuffers; 2—100 and 200 b. 
Mixers; 3—Grinders; Filter Press. Lard 

Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONEER, 800 Madison Ave., New York City. 








Advertisements on this page, 10¢ per werd 
charge 





READ THIS PAGE FOR 
OPPORTUNITIES 




















SELL or BUY - LOCATE a JOB ~ FILL an OPENING | 


All Can Be Accomplished Through 


the Classified Columns of 


THE NATIONAL PROVISIONER 


No matter what your message is, it will reach the entire 
packing industry in this section. There’s a buyer for 
every seller. There’s a man for every job. Be sure your 
wants come to the attention of enough people. 


SEND IN YOUR CLASSIFIED AD TODAY! 























include 


\ MEAT PRODUCTS. 












CANNED MEATS — “PANTRY PALS” 


We are in a position to fill orders promptly for 
Polish Style Canned Hams 


Alse to appoint Distributors —a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 
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HUNTER PACKING COMPANY > 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 


NEW YORK William G. Joyce 
OFFICE . —— 


106 Gansevoort St. 

















Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., Inc. 


HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE'S 


Original West 
Virginia Cured Ham 
Ready to Serve 


HYGRADE’S 


Frankfurters in 
Natural Casings 


HYGRADE'S 


Beef e Veal 


[rang 


CONSULT US BEFORE 
YOU BUY OR 
SELL 


Domestic and Foreign 
Connections 
Invited! 


Lamb - Pork 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HYGRADE FOOD PRODUCTS CORP. 
HAMS - BACON - LARD - DELICATESSEN 


30 Church Street, New York, N. Y. 














BICZYJA 


(Pronounced BE-CHiI-Y A) Uf ( R iL ] } J Nn \ * 


— AND — 
PRONOUNCED BEEF e BACON e SAUSAGE e LAMB 
: - VEAL e SHORTENING e PORK e HAM 
The finest Polish-Style § ‘ e VEGETABLE OiLe 
Ham on the market to- \ COOREC IIa y) —==THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 


SSKAY : 


QUALITY. 


day by hundreds of sat- MAIN OFFICE - PLANT and REFINERY 
isfied Tobin customers! 3800-4000 E. BALTIMORE ST. 


WATHNGNDG, BALTIMORE MD. “BICHIOND, Ve, 


ae A 


THE TOBIN PACKING CO., INC. NEW YORK,N. Y. 


RK PHILADELPHIA, PA. ROANOKE, VA. 
FORT DODGE, IOWA 408 WEST 14thSTREET 713 CALLOWHILL ST. 317 E. Campbell Ave. 





























SAUSAGE PROBLEMS? Here’s Your iat 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today .. . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, vonceineegice? 
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THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


Bg a! YORK PHILADELPHIA bE ner ig Pn BOSTON 
L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
337 W. 13th St. 38 N. Delaware Av. 1108 F. St.S. W. 148 State St. 





Main Office and Packing Plant 
Austin, Minnesota 





——— 














Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 


JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 
Canned in true 
continental style 


Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


186th ST. and BROOK AVE. P. O. BOX 386 




















GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 


PALMYRA BOLOGNA CO., INC, 
PALMYRA, PENNA, 








Liberty 
ARD- Bell Brand 


(A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 








Hams-—Bacon-Sausages—Lard-Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 








WILMINGTON DELAWARE 
— — 











New York, N. Y. . Indianapolis, Ind. 











Jrom the Land O'€orn 


=——a—aauauauauww~ VPrpPrprrPeperee?r 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 








HAVE YOU ORDERED 


The MULTIPLE BINDER 


FOR YOUR 1941 COPIES OF 
THE RATIONAL PROVISIONER 


mplete volume of 26 issues can be eas- 
iy’ kot for future in this binder. 
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There is no substitute for 


KNOWING 














BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON-— 


PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 
Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 

HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 

Hog Markets 

Provision Stocks 

Export Shipments 

Domestic Shipments 


THE NATIONAL 
PROVISIONER 


is the market authority of the Meat 
Packing Industry. 








Only when you KNOW the markets can you sell or buy intelli- 
gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75 
on a car of product. 

No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is an 
accepted basis of settlement in trading, you don’t have to take 
anybody else's word for it. 

If you save Ic per Ib. by KNOWING the market you save $300 ona 
car of product. And if you are not informed you may easily lose 
that amount. 

And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per car 


additional in a difference of only Ic per Ib. If he is not informed he 
can just as easily lose that much. 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 
you every full trading day of the week will pay for itself many 


times over. 


Send for your sample copy and complete information today 


DAILY MARKET SERVICE 


407 SOUTH DEARBORN STREET * 


CHICAGO, ILLINOIS 
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EFFICIENCY OF “BOSS” 


It is noteworthy to mention that 
the new “BOSS” Cutter does not 
fail in proving the many claims we 
make for it. The decided improve- 
ment in the finished product as 
turned out by this machine is im- 
mediately recognized and appre- 
ciated. 


In greater Cincinnati alone there 
are now 18 of these ““BOSS”’ Cut- 
ters in operation. Here, as every- 
where else, the placing of one ma- 
chine has led to further installa- 
tions. And why? Because sausage 
makers are quick to note the im- 


CUTTER RECOGNIZED 


provement in texture and the 
greater yield obtained, and they 
hasten to avail themselves of the 
increased earning qualifications of 


this ““BOSS” Machine. 


Beware of procrastination! The 
Government’s defense program is 
seriously affecting delivery of 
materials. We find it increasingly 
difficult to render prompt service. 
Place your orders far enough in ad- 
vance of your requirements so that 
you may be ready to meet the in- 
creasing demand for your product. 


In every way “BOSS” strives to give 


Best Of Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


Mfrs. “‘BOSS’’ Machines for Killing, 
Sausage Making, Rendering 


824 Exchange Ave., U. S. Yards, 
Chicago, Il. 


Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 














MAIL ADDRESS: 
P. O. Box D 
Elmwood Place Station 
Cincinnati, Ohio 








‘MY FAMILY LIKES 
ORY SAUSAGE, WINTER 
AND SUMMER....ANO 
| ALWAYS BUY 


YW 4 





Anp there are thousands of women who do just that! 
The excellent quality and flavor of Circle U dry sausage has won for it many friends. 
That, plus its established prestige over a period of years, is why Circle U offers a new 
source of increased profits for Packers, Wholesalers, Provisioners and Manufacturers. 


Because we are specialists in our field, we can offer you the “tops” in 

“LOTS OF MY 
CUSTOMERS ‘ 
say Tuat!’ | And we have a kind of dry sausage for every taste preference. 


product and consistent quality—without a large investment on your part. 


For more information on how the Circle U line can help you, write to 


; 
) 
é 
} 


OMAHA PACKING COMPANY - CHICAGO 








